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EDITORIALS 


proud to put in the mails. It serves as a complete 
guide to the great Chicago Convention, which is 


3 Dire VALUE—Here is an issue we are particularly 


approaching with the speed of a comet, and the im- 
» portance of which becomes greater by the minute. It 


contains, we think, an intelligible interpretation of the 
Price and Wage Order and the Tin Order. It carries 
the armed forces requirements of canned fruits and 


» vegetables for 1951, some very pertinent statistics in 
- aspecial article and in the “Weekly Review” and the 


California Market. Special articles, dealing with re- 


- tailer, grower, consumer and public relations, and with 


' should prove helpful to the reader. 


the ever present battle with the insect, are timely and 
Then, of course, 
there are the always accurate and up to the minute 


' market reports and last but not least, the advertise- 


- ments, which are must reading at this time. 


~ on pages immediately following this one. 


CONTROLS—The Control Orders are summarized 
We thought 
you would like a readable summary rather than official 
texts. As we said last week, the price controls come 
at a time when they should be least troublesome to the 


» canner—except that they may cause a jump in acreage 


prices. 


Remember though, that you don’t have to pay 
these prices if you can get the acreage. May be cheaper 


" again to grow your own if you have or can get the 
acreage. 


The Tin Order doesn’t hurt a bit. The canner, that 


Bis. Thank those wonderful Can people for that. While 
' you're at it, send an orchid to the Quartermaster folks 


for getting their list out so early. That was a big job. 


THE CONVENTION—It isn’t possible to say, nor 
will this column attempt to advise what is the most 


important aspect of the Convention from the stand- 


™ the rafters. 


point of the canner. Surely now that the controls are 
on, the War or Control Conference, call it what you 
will, early Saturday afternoon, should be crowded to 
Study the program well and observe how 


» successful the N.C.A. Program Committee and staff 


» to in the old days. 


has been in obtaining the top men to discuss with you 
the subjects of production, price, manpower, agri- 
culture and quartermaster purchasing. That means 
you must be in Chicago and specifically in the Stevens 
Hote!. by Saturday morning NOT Sunday, as you used 
Later on you’ll want to attend the 
Raw Vroduct and Technical sessions that are always 


| informative and well attended. 


EXHIBITION — Then there’s the Machinery and 
Supplics Exhibition. Canners know that there’s not 
as much room in the Stevens as in the Auditorium at 
Atlantic City for this always wonderful show. They 
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know, too, that it won’t be located all on one floor, mak- 
ing it impossible to get the same total effect. But re- 
member this, it will be more convenient—right in the 
same hotel in which you are staying. Remember, too, 
it will be bigger than anything ever held in Chicago a 
decade ago. Then, too, although individual exhibitors 
are restricted as to space, the machinery men still have 
ample space to show the new and improved equipment. 
So that in effect about all that will be missing will be 
some of the old standbies. So there’ll be plenty to see. 
But even though there were not a single piece of equip- 
ment shown, a single seed, label, can or jar in evi- 
dence; even though you were on an entertainment diet, 
this year particularly, it would be an expensive omis- 
sion indeed to go to Chicago and not spend every pos- 
sible moment visiting with the officials and the tech- 
nical and sales personnel of your suppliers. Only by 
so doing can you best know how much of what equip- 
ment and supplies on which you may depend and when 
you can expect them. Without that information, it 
will be impossible for you to plan your 1951 packs with 
any degree of intelligence. To be sure, many, if not 
most of these people will be in doubt just as you are, 
but personal contact and face to face discussion has a 
way of dissipating fear and doubt and surmounting 
difficulties that is seldom possible through correspon- 
dence. So check the advertisers in this issue, study the 
guide to the exhibits on the pages that follow, and plan 
your visits carefully. Remember, the exhibition halls 
open 9:00 A.M. Saturday morning and are open Satur- 
day, Monday and Tuesday from 9:00 in the morning to 
6:00 at night, Sunday from Noon to 6:00, and Wednes- 
day from 9:00 to 3:00. 


BROKERS—tThere’ll be a temptation this year to 
slight the broker. Don’t do it. Even though this 
messy international situation should continue on for 
many years, the way most of us think it will, your 
broker will still come in handy. The housewife is 
straining desperately to make shopping dollar ends 
meet. Canned foods are costing her a good bit more 
money today—as much as frozen foods. New pack 
prices will test her shopping ingenuity well nigh to 
the breaking point. It’s going to be necessary to sell 
her, and so of course, the wholesaler also. Yes, you’ll 
need your broker, and for a long time to come. So 
make your dates beforehand and plan a program of 
consultation. 


SOCIAL EVENTS—Last but not least, there’s the 
social events, planned and spontaneous. You’ll find 
a complete list of the planned or formal events on an- 
other page. You’ll find spontaneous opportunities every 
time you turn around in Chicago. Have fun by all 
means. 
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WASHINGTON ORDERS 


The Ceiling Price Regulation 


On January 26, 1951, the Economic 
Stabilization Agency issued a General 
Ceiling Price Regulation effective imme- 
diately. With respect to the food proces- 
sor the order, based on individual experi- 
ence, freezes prices on canned foods he 
packed prior to that date at the highest 
level the particular item was delivered 
or offered for sale to a purchaser of the 
same class between December 19, 1950, 
and January 25, 1951. Delivered means 
“received by the purchaser or any car- 
rier, including the carrier owned or con- 
trolled by the seller for shipment to the 
purchaser.” If you as a food processor 
neither delivered the product nor had an 
outstanding written quotation on it dur- 
ing the base period, the ceiling price is 
determined by adding to the direct cost 
the percentage mark-up on a comparable 
product most nearly like the product 
being priced. 

The price of canned or frozen fruits, 
vegetables and meats packed since Janu- 
ary, 26, 1951, the raw or live price of 
which is below parity, may be raised by 
the canner in direct proportion to any 
increased cost of the produce since that 
date, up to the parity price. When the 
parity level has been reached on the 
raw product, no further increases in the 
processed product may be made. 

There is no provision in the regulation 
that would permit raising prices due to 
increases in other costs such as cans, 
cartons, labor, etc. That must be han- 
dled by appeal. 

The regulation does not apply to grow- 
ers’ prices. Fresh fruits and vegetables, 
fresh fish and seafood, and game, and 
all live animals are exempted. Neither 
does it apply to the farmers price of com- 
peting crops, such as soy beans, field 
corn, wheat, ete. 


PARITY ADJUSTMENTS 

Sec. 402 (d)(3) of the Defense Pro- 
duction Act of 1950 provides that fixed 
price ceilings may not be placed on proc- 
essed agricultural commodities which do 
not reflect (1) the parity price of the 
raw product, or (2) the highest price 
received by producers of the commodity 
during the period from May 24, 1950, 
to June 24, 1950, inclusive, both as deter- 
mined and adjusted by the Secretary of 
Agriculture. The Secretary will an- 
nounce these legal minima monthly. 
Most canned fruits and vegetables fall 
in that category, so that provision was 
made in the Order to raise the processed 
price as the raw product approaches 
these legal minima. This is what is 
meant by “parity adjustment.” 

As mentioned above, processors may 
only raise the price of commodities 
packed from prodyce purchased at higher 


levels and to the extent that they are 
higher than produce of the same grade 
ete. purchased for products sold during 
the base period. Parity prices will 
change from month to month. Legal 
minimum prices announced January 30 
by the Secretary are listed below. They 
will apply during February. Where 
available, we have listed opposite this 
price the average price paid by the can- 
ner for 1950 pack crops. For field crops, 
the current or January 15 price is listed. 


LEGAL MINIMUM COMPARED TO 
1950 PRICE 
LEGAL 1950 
MINIMUM PRICES* 
FRUITS FOR PROCESSING 


Apricots, Dried ............ 645.00 n.a. 
Berries: 
Blackberries, lb. ........ 13.6¢ na. 
Boysenberries, Ib. ....... 13.3¢ n.a. 
Loganberries, Ib. ........ 13.6¢ _—in.a. 


Black Raspberries, lb. 20.9¢  m.a. 
Red Raspberries, Ib..... 20.1¢ n.a. 


Youngberries, Ib. ........ 13.1¢ N.a. 
Cherries, R.S.P., ton.... 225.00 125.00 
Cherries, Sweet, ton..... 306.00 235.00 
Citrus: 

Grapefruit, box .......... 1.96 83t 

3.58 1.26F 
Cranberries, ton ........... 20.30 8.81 
501.00 210.00 


Figs for canning, ton.... 140.00 na. 
Figs for drying, ton...... 262.00 na. 
Olives for canning, ton 302.00 .- n.a. 


| 183.00 ma. 
Peaches, Cling, ton....... 71.80 (a) 
Peaches, Freestone, ton 59.30 (a) 
Peaches, dried, ton........ 411.00 na. 
Prunes, dried, ton......... 226.00 245.00 
VEGETABLES FOR PROCESSING 
ASPATAZUE, TON 205.00 205.00 
Beans, Lima, ton........... 152.00 136.00 
Beans. Snap, ton.............. 122.00 103.00 
23.80 20.00 
Cabbawe, 16.80 9.69 
Corn, Sweet, ton............ 22.70 17.60 
Cucumbers, bu. .........00 1.63 1.63 
99.00 81.90 
Pimientos, ton ........... 71.50 70.00 
SPINACH, CON 58.50 50.20 
31.30 25.00 


* Preliminary Season average price in 1950. 

n.a. Not Available. 

(a) Official figures not available. During the 
season “‘The Canning Trade’ reported prices at 
various times as follows: Apricots $55-$90 ton; 
Peaches, Cling, $60-$80 ton; Elbertas $85-$100; 
Pears $70-$100 ; Plums $80 ton; Prices rose sharp- 
ly in July and August due to Korean War. 

+ January 15, 1951 Price, 


LEGAL 
MINIMUM 


SOME FIELD CROPS 


Beans, Dry, 100 lb....... 8.92 7.69 
Cotton, Upland, Ib. ...... 32.98¢ 41.316 
Hay, Baled, 23.30 22.60 
Peas, dry, field, 100 lbs. 5.49 3.51 
2.35 2.09 


Bear in mind that you may not in- 
crease your ceiling price on any of thes 
commodities; first, until you have actv- 
ally purchased the raw commodity; sec. 
ondly, until you first notify the Director 
of Price Stabilization, Washington 2), 
D.C., by registered mail, giving the fol- 
lowing information: 


1. Your existing ceiling price and 3 
description of the commodity. 


2. The highest price you paid for 
customary purchase of the pertinen 
commodity during the base period. 


3. The new costs. 


4. The increased ceiling price. 

Furnish the figures substantiating the 
conversion of your increased costs to the 
increase in the ceiling price of the com- 
modity. On mailing the notification you 
may charge the new ceiling price. Ii 
in the judgment of the Director of Price 
Stabilization the increase seems 
sonable, excessive, or otherwise imprope!, 
he may disapprove the price, and restore 
the old ceiling price, or establish a new 
ceiling price, and may apply it retro. 
actively. Example: Based on an example 
given in the regulation, a spinach packer 
might adjust his price as follows: Let’ 
suppose he paid $50 a ton for raw 
spinach during the base period and the 
new legal minimum announced, 
which he paid, was $52. Let’s suppose 
further he gets 100 cases per ton. Two 
dollars for the extra cost per ton of the 
raw product, divided by 100 cases, would 
make the product cost 2¢ a case more, 8 
the price could be raised le a dozen. 


RECORDS 


(a) Base Period Records. 


(1) You 


must preserve and keep available for! 


examination by the Director of Price 
Stabilization those records in your pos 


session showing the prices charged by 
you for the commodities or services 
which you delivered or offered to celivel 


during the base period. 
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(2) In addition, on or before March 
1, 1951, you must prepare and preserve 
a statement showing the categories in 
which you made deliveries and offers for 
delivery during the base period. 


(}) On or before March 1, 1951, you 
must also prepare and preserve a ceil- 
ing price list, showing the commodities 
in exch category (listing each commod- 
ity, grade, type and style) delivered or 
offered for delivery by you during the 
base period, together with a description 
or identification of each such commodity 
and a statement of the ceiling price. 
Your ceiling price list may refer to an 
attached price list or catalogue. 


(4) You must also prepare and pre- 
serve a statement of your customary 
price differentials for terms and condi- 
tions of sale and classes of purchaser, 
which you had in effect during the base 
period. 


(5) (a) Refers to restaurants. 


(b) Current records. You must pre- 
pare and keep available for examination 
by the Director of Price Stabilization for 
a period of two years, records of the 
kind which you customarily keep show- 
ing the prices which you charge for the 
commodities or services. In addition, you 
must prepare and preserve records indi- 
cating clearly the basis upon which you 
have determined the ceiling price for any 


commodities or services not delivered by 
you or offered for delivery during the 
base period. 


(c) In certain situations, other sec- 
tions of this regulation require addi- 
tional records to be prepared or sub- 
mitted. (See particularly Parity Adjust- 
ment.) 


AMENDMENTS, PROTESTS AND 
INTERPRETATIONS 


The Director of Price Stabilization 
may issue supplementary regulations 
modifying or implementing this regula- 
tion as he deems appropriate. You may 
obtain an official interpretation of this 
regulation; file a protest; or petition for 
an amendment. If the Director of Price 
Stabilization determines that adjust- 
ments are necessary to prevent or correct 
hardships or inequities and can be put 
into effect consistently with the objec- 
tives of the Defense Production Act of 
1950, he will issue appropriate amend- 
ments or supplementary regulations pro- 
viding for such adjustments. 


PENALTIES 


Persons violating any provision of this 
regulation are subject to the criminal 
penalties, civil enforcement actions, and 
suits for treble damages provided for by 
the Defense Production Act of 1950. 


Wage Stabilization No. 1 


Sec. 1. General stabilization of wages, 
salaries and other compensation. No 
employer shall pay any employee and 
no employee shall receive “wages, 
salaries and other compensation” at a 
rate in excess of the rate at which such 
employee was compensated on January 
25, 1951, without prior approval or 
authorization of the Wage Stabilization 
Board. New employees shall not be 
compensated at rates higher than those 
in «feet on January 25, 1951, for the 


jobs for which they are hired. 

2. Other existing regulations 
an’ orders superseded. The provisions 
of s regulation shall supersede the 
proy -ions of existing wage regulations 
anc. ders of the Economic Stabilization 
Age: Wage Procedural Regulation 
No. | 1s hereby revoked. 

Sec. 2. 


No rates below May 24-June 
“4, 1/0, period. Nothing in this shall 
be cor strued to require the stabilization 
of Woves, salaries and other compen- 
Sation for any job at a rate less than 
that )aid during the period from May 
24, 1°50, to June 24, 1950, inclusive. 
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Sec. 4. Definitions. The term “wages, 
salaries and other compensation” shall 
have the meaning defined in Section 
702(e) of the Defense Production Act 
of 1950. 


Sec. 5, Petitions for approval of in- 
creases. Petitions for the approval of 
any increase in “wages, salaries and 
other compensation” affected by this 
regulation shall be filed with the Wage 
Stabilization Board. 


Sec. 6. Modifications and amendments. 
This regulation may modified, 
amended or superseded by orders or 
regulations hereafter issued by the Wage 
Stabilization Board. 


All other orders and directives of the 
Economic Stabilization Administrator, 
including General Order No. 3 of Jan- 
uary 24, 1951, are hereby superseded to 
the extent that they are inconsistent 
herewith, 


JOHNSTON, 


Economic Stabilization Administrator, 
Issued January 26, 1951 


The Tin Order 


The National Production Authority on 
Saturday, January 27, issued five sepa- 
rate orders establishing controls for the 
use of tin. Although some civilian uses 
are prohibited and some limited, the 
orders governing the first quarter of 
1951 will have but little effect on canned 
foods packers. Should the same or 
similar prohibitions continue into the 
second and third quarters, they will still 
have little effect on the canned fruits 
and vegetables industry. For that the 
industry can thank the can companies, 
whose genius and inventiveness have 
made it possible to drastically reduce 
the tin coatings, while at the same time 
offering the needed protection. Prac- 
tically all of the savings effected by the 
orders result from reduced coatings. 
There are no can size restrictions, nor 
are there any quantity restrictions in 
perishable fruits and vegetables. Two 
hundred and ninety-nine food products 
are listed, 48 none food items. Tin plate 
cannot be used for products not listed. 
It’s difficult to imagine what they might 
be. Certain items are restricted to 100 
per cent of the quantity by area of meas- 
urement of tin plate, terne plate and 
black plate used by any individual for 
packing that particular product during 
the corresponding quarter of 1949 or 
1950, whichever the canner chooses. All 
of the canned meats listed, except frank- 
furters with sauer kraut are in this 
category. A number of other items, too, 
are in this category and are listed below. 
Another group of products, including 
animal foods, beer and ale, ete., are 
restricted to 90 per cent of the tin plate 
used during the first quarter of 1950, 
or the first quarter of 1949. They, too, 
are listed below. It’s interesting to note 
that no restrictions are placed on sauer 
kraut, as rumored;. dry beans fall into 
the 100 per cent classification, as do 
white potatoes, jams and jellies, etc. 


GIST OF THE TIN REGULATIONS 


Following is the gist of the five tin 
regulations: 


1. M-8 Amended: After March 1, all 
uses of tin not expressly authorized by 
NPA are prohibited, but banned items 
in process of manufacture on or before 
March 1 may be finished and sold, so 
long as they are completed by May 1. 


Purchasers must certify, subject to 
criminal penalties, that the metal will be 
used only as permitted. In addition, 22 
decorative and non-functional uses, in- 
cluding art objects, jewelry, staples, 
refrigerator trays and zine galvanizing, 
are specifically banned after March 1. 


2. M-24: Maximum tin plate and terne 
plate coatings for “specialty items”, in- 
eluding kitchen equipment, dairy equip- 
ment, roofing, gutters, downspouts, and 
flashing, are specified. New and recon- 
ditioned tin and terne plate may be used 
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only for the purposes specified, and a 
use certification is required with each 
sale. Only secondary tin may be used 
to make terne metal. 

Small manufacturers, whose yearly 
use is less than 100 base boxes, are 
exempt, except that they may not make 
items banned in List A of Order M-8 
Amended. M-24 effective January 27. 


3. M-25: Effective January 27, pack- 
ers may use or buy cans made wholly 
or partly of tin or terne plate only to 
pack listed products. However, can 
manufacturers and packers may use 
stocks in inventory or in process of 
manufacture on January 27. Plate spe- 
cifications, varying according to product, 
are given. NPA said that further 
restrictions maybe considered for the 
second and following quarters. 


4. M-26: Use of tin plate closures, 
including bottle caps and jar lids, is 
permitted only to pack products spe- 
cifically listed, and then only when the 
coating meets specifications which vary 
according to product. Order is effective 
January 27. 


5. M-27: Amount of tin in collapsible 
tubes is limited, the percentage varying 
according to product. Pharmaceuticals 
are generally not restricted, but tubes 
for cosmetics and shaving creams may 
not contain more than 3 per cent tin by 
weight. Use and purchase of tubes con- 
taining tin is permitted only as listed, 
and a use certification is required with 
each sale. In all cases, tin content is 
limited to that used on January 27, the 
effective date of the order. 


M-25 
FOOD PRODUCTS LIMITED TO 
100% OF BASE 


FRUITS—Apples, Baked; Apple But- 
ter; Apricots, Spiced, Concentrate and 
Nectar; Bananas; Berries; Cherries, 
Maraschino; Crabapples and Juice; Crab- 
apples, Spiced; Currants; Gooseberries; 
Grapeade; Grapes; Fruit Jams, Jellies, 
Preserves, Butters and Marmalade; 
Lemonade; Orangeage; Peaches, Spiced, 
Nectar; Pears, Baked; Pears, Spiced; 
Pear Nectar; Plum’ Butter; Plum 
Nectar. 


MISCELLANEOUS FOODS—AlImond 
Paste; Aspic; Bakery Products; Baking 
Mixes; Baking Powder; Barbecue Sauce; 
Bouillion Cubes; Candied Fruit; Candy 
and Confectionery; Cereals and Flours; 
Chocolate; Cocoa; Chocolate Pudding; 
Chocolate Syrup; Chop Suey; Chow 
Mein; Citrus Peel; Cocoanut; Coffee; 
Cornmeal; Crepe Suzettes; Dessert 
Powder; Dextri-Maltose; Dietary Foods; 
Dry Foods; Specialties; Eggs, Dry; 
Enchiladas; Food Stabilizers; Foun- 
tain Fruits; Fruit Cakes; Gelatin 
Deserts; Hominy; Lard; Lima Bean 
Loaf; Macaroni; Mayonnaise; Milk 
Sugar; Mincemeat; Mushroom Sauce; 
Peanut Butter; Oils; Onions, French 
Fried; Plum Pudding; Potatoes, French 
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Fried, Shoestring and Sticks; Potato 
Salad; Ravioli; Rice, Plain; Rice; Short- 
ening; Soups, Dehydrated; Soup, Non 
seasonal, such as black bean, bean with 
bacon, beef, chicken with noodles or rice; 
Soybean Milk; Spices and Condiments; 
Steak Sauce; Syrups; Tea, Dry; Yeas, 
Dry. 


M-25 
FOOD PRODUCTS RESTRICTED 
TO 90% 


Animal and Pet Foods; Beer and Ale; 
Fruits, Dehydrated or Dried except 
Prunes; Peas, All Varieties, Fresh, Proc- 
essed (Not Green Fresh Peas); Goat 
Milk; Frankfurters with Sauer Kraut; 
Prunes, Dehydrated or Dried; Prunes, 
Dried, In Syrup; Prune Nectar; Prune 
Juice; Quinces. 


VEGETABLES—Artichokes; Bamboo 
Sprouts; Beans, Dried; Bean Sprouts; 
Beets, Pickled; Broccoli; Brussels 
Sprouts; Cabbage; Cauliflower; Celery; 
Celery Juice; Chick Peas; Corn on the 
Cob; Lentils; Onions; Parsnips; Peas, 
Dried; Pickles; Potatoes, White; Rhu- 
barb; Rutabagas. 


FISH — Caviar; Chowder; Codfish; 
crab, Deviled; Fish Balls; Fish, Frank- 
furters; Fish, Pickled. 


DAIRY PRODUCTS—(All listed ex- 
cept cream, goat milk and fresh milk). 


MEAT PRODUCTS—(AIl listed ex- 
cept frankfurters with sauer kraut). 


METAL CANS 


Shipments of metal cans during No- 
vember, on a working-day basis, were 10 
percent below October, but 26 percent 
above November 1949, according to the 
Bureau of the Census, Department of 
Commerce. 


November shipments of metal cans, 
unadjusted for the number of working 
days, amounted to 301 thousand tons as 
compared to 350 thousand tons in Octo- 
ber and 227 thousand tons during No- 
vember 1949. 


The data were compiled from reports 
submitted by all manufacturers, com- 
mercial and captive, known to be produc- 
ing metal cans. 


SYRUP AND MOLASSES 
STANDARDS 


The time during which written data, 
views, or arguments in connection with 
proposed U. S. standards for edible 
sugarcane molasses and proposed U. S. 
standards for sugarcane sirup may be 
submitted has been extended to March 
24, 1951, USDA announced. Under an 
earlier announcement, the time was lim- 
ited to January 20. 


THE CANNING TRADE 


Armed Forces 
Requirements 


Estimated requirements of canned 
fruits and vegetables from the 1951 pack 
to meet the needs of the armed forces 
were announced January 25 by the De- 
partment of Defense. The estimates were 
prepared by the Quartermaster Corps of 
the Army, and are tentative and subject 
to modification. Mandatory set asides are 
not mentioned in the announcement al- 
though the Quartermaster has the power 
to invoke them. “The estimates are an- 
nounced in order to assist industry in 
planning production”, according to the 
announcement. 


Detailed information on _ individual 
procurements under this program will be 
released with the institution of each pro- 
curement action. The procurement will 
be handled on a negotiated basis by the 
Chicago Quartermaster Depot. 1819 W. 
Pershing Road, Chicago 9, and the Oak- 
land Quartermaster Procurement Agen- 
cy, Oakland Army Base, Oakland 14, 
California. 


CANNED FRUITS AND JUICES 
Cases Basis 24 No. 2% cans* 


1950** 1951 

Require- Require- 

ments ments 
Apple Sauce (278) 560,000 619,166 
Apricots 371,000 1,058,400 
Berries 227,089 
Cherries, Sour (2°8) 633,000 1,180,782 
Cherries, Sweet 67,000 191,244 
251,000 298,111 
Fruit Cocktail ......... 664,000 863,644 
Juice, Apple (46 oz.) 109,739 
Juice, Grapefruit (46 02.) 759,826 
Juice, Blended (46 02.) 1,131,159 
Juice, Pineapple (46 02.) 1,026,580 
Pineapple 1,060,000 1,146,378 
Plums 630,178 
Prunes 
Sauce, Cranberry (2’s)........... 126,000 173,000 


* Except as noted. 


CANNED VEGETABLES 
Cases Basis 24 No. 2’s 


1950** 1951 

Require- Require 

ments ments 
Asparagus 324,000 459,638 
Beets 243,000 268,383 
Carrots 201,000 557,700 
890,000 1,649,933 
Corn 1,727,000 3,121,288 
Juice, Tomato* 1,747,600 
Peas, Green 2,147,000 3,378,266 
Potatoes, 635,000 678,400 
Pumpkin 126,000 229,700 
Spinach 119,000 337,267 
Tomatoes 1,952,000 3,529,166 


* Basis No. 3 Cyl. 
** 1950 Requirements approximate only. 
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CARLOS CAMPBELL, Secretary 


National Canners Association 
Washington, D. C. 


The Convention 


HENRY P. TAYLOR, President 
National Canners Association 
Taylor & Caldwell, Inc. 
Walkerton, Va. 


HERBERT J. BARNES, Vice-President 


National Canners Association 
Kaysville Canning Corp. 
Kaysville, Utah 


Program 


Chicage Ill., February 17-21, 1951 


NATIONAL CANNERS ASSOCIATION 
SATURDAY, FEBRUARY 17 


9:30 a.m.—Board of Directors Meeting, West Ballroom, 
Stevens 

12:30 p.m.—Board of Directors Luncheon, South Ballroom, 
Stevens 


1:30 P.M—WAR MOBILIZATION CONFERENCE 
North Ballroom, Stevens 


Presiding: HENRY P. TAYLOR, President 


Addi ss: “Canned Foods in Civil Defense’”—Dr. E. J. CAMERON, 
Director, Washington Research Laboratory, N.C.A. 

Address: “The Armed Forces Look to America’s Canning Indus- 
try’—MAJorR GENERAL HERMAN FELDMAN, Quartermaster 
General of the Army 

Addy ss: “The Canner’s Role in Economie Utilization of the 
Nation’s Food Producing Facilities’—S. R. Situ, , Chief, 
Fruit and Vegetable Branch, Production and Marketing 
Administration, U. S. Department of Agriculture 

Addiv ss: “Metal Can Conservation” —Ropert J. SMALL, Contain- 
ers and Packaging Division, National Production Authority 

Address: (Title to be Announced)—Rosert C. GoopwIn, Execu- 
tive Director, Office of Defense Manpower, U. S. Department 
of Labor 

Address: “Price Control As I See It”—MicHae. V. DISALLE, 
Director of Price Stabilization, Economic Stabilization Agency 
7:00 p.m.—Resolutions Committee Meeting, Room 21, Stevens 
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SUNDAY, FEBRUARY 18 


9:00 a.m.—Nominating Committee Meeting, North Assembly 
Room, Stevens 


9:30 a.m.—Statistics Committee Meeting, Room 8, Stevens 

9:30 a.m.—Legislative Committee Meeting, Room 10, Stevens 

12:00 m. —Claims Committee Luncheon Meeting, Room 6, 
Stevens 


1:30 P.M—GENERAL SESSION 
North Ballroom, Stevens 
Presiding: HENRY P. TAYLOR, President 


Invocation: Memorial Tribute to the Late FRANK E. GORRELL, 
Founding Secretary of the National Canners Association 

Remarks: Mr. TAYLOR, President 

Report of Committee on Nominations: HowArp T. CUMMING, 
Chairman 


Election of Officers 


Address: “Our Problems at Home and Abroad” THE HONORABLE 
Harry F. Byrp, United States Senator from Virginia 


Report of Committee on Resolutions: CHESTER A. RAY, 
Chairman 

Installation of New Officers 

Adjournment 

4:00 p.m.—Fishery Products Committee Meeting, Room 8, 


Stevens 
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MONDAY, FEBRUARY 19 


9:00 AAMM.—RAW PRODUCTS CONFERENCE 
North Assembly Room, Stevens 


Presiding: CHARLES H. MAHONEY, Director, Raw Products 
Research Bureau, National Canners Association 

A Practical Field Control Program for Corn Insects: G. C. 
DECKER, Illinois Natural History Survey, and L. P. DITMAN, 
Maryland Experiment Station 

A Question Box Panel on Insect Control: Insofar as possible, 
questions on insect control will be answered 

Panel Discussion: Use and Limitations of the Heat Unit Tech- 
nique for Planting and Harvesting Canning Crops 


9:30 A.M.—CANNING PROBLEMS CONFERENCE 
Room 2, Stevens 


Presiding: Roy B. STOVER, Owens-Illinois Glass Company 

Address: “Dietetic Packs in the Nutritional Program’”—J. R. 
Esty, Western Branch Laboratory, National Canners Asso- 
ciation 

Address: “Nutritional Aspects of Low Sodium Diets’”—FRANK- 
LIN C. BING, Nutrition Consultant 

Address: “Effect of Sterilization Temperatures on Color of 
Tomato Juice’—T. E. BLUMER, F. W. PARRIN, and G. T. 
PETERSON, Research Department, Continental Can Company, 
Inc. 

Address: “The Role of Special Analytical Tools in Special 
Investigational Work and in Troubleshooting”—O. R. ALEx- 
ANDER, Research Laboratory, American Can Company 

Address: “Some Factors in Preventing Discoloration of Canned 
Meat Products”—O. C. JOHNSON and L. J. Frost, Research 
Department, Continental Can Company, Inc. 


Address: “Problems in the Processing of Fruits”’—C. T. Town- 
SEND, Western Branch Laboratory, National Canners Asso- 
ciation 


2:00 P.M.—RAW PRODUCTS CONFERENCE 
North Assembly Room, Stevens 


Presiding: CHARLES H. MAHONEY, Director, Raw Products 
Research Bureau, National Canners Association 


A Report on Recent Tomato Meetings: CHARLES H. MAHONEY, 
National Canners Association 


The Value of Soil Testing and Experimental Farms for Improv- 
ing Yields and Quality of Canning Crops: E. W. MONTELL, 
Campbell Soup Company 


Panel Discussion: Labor Saving Equipment for the Production 
and Harvesting of Canning Crops—Pea, Sweet Corn, Spinach, 
and Root Crop Harvesters; Bean Pickers; and High Clear- 
ance Sprayers 


2:00 P.M.—CANNING PROBLEMS CONFERENCE 
Room 2, Stevens 


Presiding: E, J. CAMERON, Washington Research Laboratory, 
National Canners Association 


Address: “Radiations and Their Application in Food Process- 
ing”—B. E. Proctor, Department of Food Technology, Massa- 
chusetts Institute of Technology 


Address: “N.C.A. Experimental Program with Subtilin”—C. W. 
BOHRER, Washington Research Laboratory, National Canners 
Association 


Address: “Results of Studies on the Preservative Action of 
Antibiotics in Processed Foods”’—J. D. BURROUGHS and EVAN 
WHEATON, Researcl Laboratory, American Can Company 


Address: “Problems in the Application of Antibiotics to Food 
Processing”—H. §S. OLcoTt, Western Regional Laboratory, 
U. S. Department of Agriculture 


Discussion Period 


TUESDAY, FEBRUARY 20 


9:30 A.M—RESEARCH LABORATORY AND RAW 
PRODUCTS CONFERENCE 
South Ballroom, Stevens 


Presiding: J. R. Esty, Western Branch Laboratory, National] Q 


Canners Association 


Address: “The Legal Aspects of the Added Chemical Problem” — 


—H. THOMAS AUSTERN, Counsel, National Canners Associa- 
tion 

Address: “The Added Chemical Problem as Related to Canned 
Foods”—C, A. GREENLEAF, Washington Research Laboratory, 
National Canners Association 

Address: “Pesticide Problem from the Standpoint of Canning 
Crops’”—CHARLES E. PALM, Cornell University 

Address: “Fertilizers in Relation to Food Composition’— 
RUSSELL COLEMAN, National Fertilizer Association 

Discussion Panel: L. G. Cox, Moderator, Beech-Nut Packing 
Company; N. K. ELLis, Purdue Agricultural Experiment 
Station; F. C. LAMB, Western Branch Laboratory, National 
Canners Association; D. W. LEEPER, H. J. Heinz Company 
(and other speakers listed on this program). 


2:00 P.M_—FISHERY PRODUCTS CONFERENCE 
North Assembly Room, Stevens 


Presiding: DONALD P. LOKER, Chairman, 
Committee, National Canners Association 

Address: “Price Stabilization and Its Relation To Fishery 
Products”—WAYNE E. RIcE, Consultant, Economic Stabiliza- 
tion Agency 

Address: “Selective Service and the Fisheries’”—COoLONEL 
DANIEL O. OMER, General Counsel Selective Service System 

Address: “The Program of the Defense Fisheries Administra- 
tion”—ALBERT M. DaAy, Administrator, Defense Fisheries 
Administration 

Film: “The Story of Menhaden” 

Cutting: Latin American-Produced Canned Fish 


Fishery Products 


WEDNESDAY, FEBRUARY 21 


10:00 a.m.—Tuna_ Standards 
Room 4, Stevens 


Industry Committee Meeting, 


NATIONAL PRESERVERS ASSOCIATION 


MONDAY, FEBRUARY 19 


A.M.—GENERAL MEETING 
Garden Terrace, Morrison 


Presiding: C. R. ZIMMERMANN, President 

Appointment of Committees 

Report of the Washington Office—W. LOWE WALDE 

Address: “Work of the Associates Food & Container Institute”— 
Dr. K. T. FARRELL 

Address: “Procurement for the Armed Forces”—T. C. DENNEHY, 
Chicago Quartermaster Depot 

Address: “The Research Program of the Sugar Industry”—Dr. 
ROBERT C, HOCKETT, Sugar Research Foundation 

Address: “Dietary Control of Dental Caries’—Dr. JULIAN D. 
Boypb, State University of Iowa Childrens Hospital 


2:00 P.M—AFTERNOON SESSION 
Garden Terrace, Morrison 

Report of Nominating Committee 

Election of Officers 

Address: “Scientific Management in the Preserving Industry”— 
Dr. CHARLES REITELL, Stevenson, Jordan & Harrison, Inc., 
Management Engineers 

Report: “Production Survey of the Preserving Industry”’— R. 
E. HEFFERNAN, U. S. Department of Commerce, Washington, 
D.C. 

Panel Discussion: “Price and Materials Control’”—DANIEL R. 
ForBEs, Counsel, National Preservers Association Discussion 
Leader 

5-7 p.m.—Cocktail Party, Suite 440, Morrison 
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TUESDAY, FEBRUARY 20 


10:00 A.M.—GENERAL MEETING 
-Garden Terrace, Morrison 


Presidiny: E, EVERETT MESCHTER, Chairman, National Pre- 
severs Association Technical Committee 
) Address: “Study of the Color Changes in Preserves’”—Dr. 


GorpDON MACKINNEY, University of California 

- Pectin Grading—LouIs LATAILLADE, Tea Garden Products Com- 

» pany, San Francisco, California 

ha. New Developments in Vacuum Processing 

> b. Packaging Jam in 1% Oz. Ration Cans—HArry A, HIRSCH, 
Glaser, Crandell Company, Chicago, Illinois 

’ The Preserve Industry’s Quartermaster Institute Committee— 

' B. W. CLARKE, The Crosse & Blackwell Company, Baltimore, 
Maryland 


2:00 P.M.—AFTERNOON SESSION 
, Garden Terrace, Morrison 
' Reports of Other Committee Members 
Discussion: “U.S.D.A. Grades for Orange Marmalade”’— 
- Leonarp S. FENN, U. S. Department of Agriculture 
Unfinished Business 


NATIONAL FOOD BROKERS ASSOCIATION 
SUNDAY, FEBRUARY 18 


1:30 p.m.—Business Meeting, Grand Ballroom, Palmer Howse 


CANNING MACHINERY & SUPPLIES ASS’N 


SATURDAY, FEBRUARY 17 

9-6 p.m.—Exhibit, Exhibit Hall & Ballroom, Stevens 

5:00 p.m.—Distribution of Attendance Awards, Exhibit Hall, 
Stevens 


SUNDAY, FEBRUARY 18 
10:00 a.m.—Annual Meeting, West Ballroom, Stevens 
12-6 p.m.—Exhibit, Exhibit Hall & Ballroom, Stevens 
5:00 p.m.—Distribution of Attendance Awards, Exhibit Hall, 
Stevens 


MONDAY, FEBRUARY 19 
9-6 p.m.—Exhibit, Exhibit Hall & Ballroom, Stevens 
5:00 p.m.—Distribution of Attendance Awards, Exhibit Hall, 
Stevens 


TUESDAY, FEBRUARY 20 
9-6 p.m.—Exhibit, Exhibit Hall & Ballroom, Stevens 
5:00 p.m.—Distribution of Attendance Awards, Exhibit Hall, 
Stevens 


WEDNESDAY, FEBRUARY 21 

9-3 poan.—Exhibit, Exhibit Hall & Ballroom, Stevens 

2:30 p.m.—Distribution of Attendance Awards, Exhibit Hall, 
Stevens 


NATIONAL PICKLE PACKERS ASSOCIATION 


THURSDAY, FEBRUARY 22 
1930-12 


\.—Standing Committees Meeting, Sheraton 
| 12:15 pou.—Committees, Officers and Board of Directors Lunch- 
‘ eon Meeting, Suite 816, Sheraton 
1:30-5 p of Directors Meeting, Suite 815, Sheraton 
FRIDAY, FEBRUARY 23 
10-5 p...—General Meeting, Sheraton 
OTHER MEETINGS 
THURSDAY, FEBRUARY 15 
_ 2:00 p.. —Canning Industry Research, Inc., Meeting, Room 6, 
Stevens 
FRIDAY, FEBRUARY 16 
2:00 —Peanut Butter Manufacturers Association, Officers 


and Directors Meeting, Morrison 
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SATURDAY, FEBRUARY 17 


10:00 a.m.—Peanut Butter Manufacturers Association, General 
Meeting, Morrison 


SUNDAY, FEBRUARY 18 


10 - 12: 30—Associated Independent Canners, Ine., Directors 
Meeting, Room 9, Stevens 
MONDAY, FEBRUARY 19 
9:00 a.m.—National Kraut Packers Association, General 


Meeting, Room 4, Stevens 
11-2 p.m.—Young Guard Society, Executive Luncheon Meet- 
ing, Boulevard Room, Illinois Athletic Club 


TUESDAY, FEBRUARY 20 


2-5 p.m.—Associated Independent Canners, 
Meeting, Room 2, Stevens 


Inc., Annual 


NATIONAL-AMERICAN WHOLESALE GROCERS 
THURSDAY, FEBRUARY 15 


8:00 a.m.—Breakfast and Entertainment, Gold Coast Room, 
Drake 

10-6 p.m.—Grocery Exhibit, Drake 

10:15 a.m.—General Session, Grand Ballroom, Drake 

2:00 p.m.—General Session, Grand Ballroom, Drake 

2:00 p.m.—Institutional Grocers Meeting, Parlors F and G, 
Drake 

8:00 p.m.—War Mobilization Meeting, Grand Ballroom, Drake 


FRIDAY, FEBRUARY 16 
p.m.—Grocery Exhibit, Drake 
10:00 a.m.—General Session, Grand Ballroom, Drake 
2:00 p.m.—Trucking Study Report, Grand Ballroom, Drake 


SATURDAY, FEBRUARY 17 
9-3 p.m.—Grocery Exhibit, Drake 
10:00 a.m.—General Session, Grand Ballroom, Drake 
12:30 p.m.—Luncheon Meeting, Gold Coast Room, Drake 


SOCIAL EVENTS 
FRIDAY, FEBRUARY 16 


7:00 p.m.—N.A.W.G.A. Banquet and Entertainment, 
Coast Room, Drake 


SATURDAY, FEBRUARY 17 

6:00 p.m.—State Secretaries Dinner, Room 1, Stevens 

6:30 p.m.—Old Guard Reception and Dinner, North Ballroom, 
Stevens 

7:00 p.m.—N.C.A. Research Advisory 
Room 4, Stevens 


SUNDAY, FEBRUARY 18 
5:30 p.m.—49’ers Cocktail Party, West Ballroom, Stevens 


MONDAY, FEBRUARY 19 

5-7 p.m.—N.P.A. Cocktail Party, Suite 440, Morrison 

7:00 p.m.—Young Guard Dinner, Terrace Casino Room, 
Morrison 

7:00 p.m.—Annual N.F.B.A. Banquet, Grand Ballroom, Palmer 
House 

8:00 p.m.—N.C.A. Raw Products Smoker, 
Room, Stevens 


TUESDAY, FEBRUARY 20 
7:00 pm.—Annual C.M.S.A. Dinner Dance, Grand Ballroom, 
Palmer House 


WEDNESDAY, FEBRUARY 21 
8-1:15p.m.—National Red Cherry Institute Pie Baking Contest, 
Grand Ballroom, Morrison 


THURSDAY, FEBRUARY 22 
6:00 p.m.—N.P.P.A. Cocktail Party and Dinner Dance, 
Sheraton 


Gold 


Committee Smoker, 
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Seed Service...A NORTHRUP KING BULLETIN 


CANNED FROZEN, PEAS 
HOLD DEEP GREEN COLOR! 


Perfection, Dark Seeded:selectedand maintained #« 


by Northrup King for high yield and uniformity 
re | Ce 
C 
PERFECTION, Dark Seeded. 66 
days.* Quick frozen or canned, the wns Cr 
peas keep their dark green color. 
4 Sieve sizes: 4’s and 5’s. Pods usually ig Do 
ke borne in pairs. Matures earlier than RY Fi 
ty regular wilt-resistant Perfection. i: 
An outstanding field performer. Fo 
7% Northrup King’s strain built up Ts Gri 
from individual plant line selections if 
to maintain type, yield and color. i 
re u 
For full details on this and other int 
improved canning varieties, ask your 
NK representative or write us today. a 
Mi 
*Relative maturity based on average growing — > Mic 
seasons at Minneapolis ‘Trial Grounds. 
01 
Mu 
+. > Nat 
No 
33 Shipping Points: Seedsmen since 1884 Production: 4 i 
Ned Minneapolis, Minn. Nampa, Idaho — Pie 
re Twin Falls, Idaho MINNEAPOLIS 13, MINN. St. Anthony, Idaho om Pla 
Pur 
Rog 
ay Star 
Stec 
BRED and SELECTED by experts PRODUCED in the areas favor- TESTED in modern laborato- U. ‘ 
for trueness to type, high yield ing freedom from disease, high __ ries for high germination, vigor, Wes 
and uniformity. germination, bright appearance. purity. War 
Was 
Whi 
THE 
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EXHIBITORS THE BIG SHOW 


: SUPPLIES— (Upstairs) MACHINERY HALL (Downstairs) 


3 Company Exhibit Booth No. Company Exhibit Booth No. 
4 Addressograph Mitgrph. Corp...Addrssng. & Dupl. Equip. ....303 Ace Specialty Mfg. Co. 71 
4 Anchor Hocking Glass Corp. ......Caps, Glass, 125 American Machinery Corp. ........ 29 
Armstrong 122 Ams Machine Co., Max................ Can Making Mehy. ................ 54 
Me Associated Seed Growers Ine, ....S€@d 113. Angelus Sani. Can Mach. Co.....Can Making Mchy. ............... 33 
> Audubon Wire Cloth Corp. ........ Metal Conveyor Belts............. 116 Barnes Co., W. F. & John............ Processing Equipment .......... 14 
Glass Containers 115 Barry-Wehmiller Machine Co. . Processing Equipment ......... 10 
a pipe oute anufacturing Co. ........ eeling & Slicing Mchy. ........ 58 
Calvert Lithographing 102. Brown Instrument Co. Temp. & Rec. Instruments.... 59 
Canner Publishing Co., The........ 202 Brown Machine Co., H. F. .......... Canning Mchy 56 
Canning Trade, The........ 210 Blaw Knox Co. Evaporators 55 

Container America........ 104 Burt Machine Co. Labelers & 30 
Continenta van Co., 109 Canners Machinery, Ltd. ............ 31 
Corn roducts CO. 114 Central Machine Works, Inc..... Filling Machines 13 
Crites-Moscow 108 Cherry-Burrell Corp. Food Plant Equipment .......... 39 
3 Crown Cork & Seal Co. .............. 302 Chisholm-Ryder Co. Canning Mchy. 5 
Diversey Corp., Sanitation Service ................ 127 Creamery Package Mfg. Co....... Canning Mchy. 18 
q Findley The Adhesives 201 Electric Sorting Machine Co. ....Photoelect. Srt. Equip. 25 

Trade Paper ............ 111 j j 
Food Industries Federation........ TNSUFANCE 106 

A Griffith Laboratories 112 Fiske Bros. Refining Co. ............ Lubricants 21 
m™ Hazel-Atlas Glass Co. ..........sc000 Glass Containers. .......0........... 134 Fitzpatrick Co., Inc., W. J. ....... Comminuting Machines ........ 20 
Heekin Can Co, 195 Food Machnry. & Chem. Corp. Canning 
Hinde & Dauch Paper Co. .......... 107 FOXDOVO CO. Temp. Rec. Instruments........ 28 
Huron Milling Co. Ine. Monosodium Glutamate .......204 Groen Manufacturing Co. ......... 
Hamachek Machine Co., Frank..Pea Hulling Mchy. ................. 27 
nterna in. & Chem. Corp. ..Monosodium Glutamate ........ 121. Horix Manufacturing Co. .......... 
Kieckhefer Container Corp. ...... Boxes, Corrugated 118 Huntley Manufacturing Co....... Canning Mchy. 7 

j ........... 315 Island Equipment Corp. .............. Conveyors 64 
Meirson Label Co. ine. ........... 120 Mojonnier Bros. Co. 50 
New Jersey Machine Corp. ........ Labeling Mchy. 17 
National Can Corp, 124 Oley, George J. Canning Mehy. ............. 51 
Northrup, King & Co. 206 Pfaudler Co., The Glass Lined Equip. 44 

Oakite Products, Ine Productive Equipment Corp. .....Vibrating Screens .................. 

309 Scientific Tablet Co. Salt Tablets, Dispensers........ 23 
ing Co. ...... Baskets, 307 Scott Viner Co., Canning Mchy. 2 

Roger, Bros. Seed Co, 310 Sellers Injector Corp. Plant Sanitation 48 
4 Rossot'! Lithograph Corp. ......... 130 Machine Co. ............. Machinery. 46 
Stance Co. Wa J... tandard Knapp Corp. ................ Labelers, Boxers, Sealers...... 42 
Stecher-Traung Litho. Corp. Labels Towmotor Handling Equipment 61 

Glass Mfg. Co., Inc. ....Glass Containers .................... 119 Tri-Clover Machine Co. .............. Pumps & 32 
yeart Valley Glass Co. Glass Containers .................... 105 Corn Machinery 57 
Union Bag & Paper Cor . S. Bottlers Mchy. Co. ............ Bottlers 41 

U. 8. Printing Corrugated 126 Electrical Motors, Ine. ...... 37 
U.S. Steel Geom, Urschel Laboratories .................. Canning Mchy. ....... 4 
131 Wallace & Tiernan Co., Inc.......Water Purification ................ 35 
304 Weston Electrical Inst. Corp. ....Temp. Rec. Instruments......... 16 

209 Yale & Towne Mfg. Co. .............. Industrial Trucks, Sceales...... 60 
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A GUIDE TO THE EXHIBITS 


N the past several months there 
has been considerably more than 
the usual amount of correspond- 

ence between canners and their 
suppliers. Will the steel situation 
permit delivery of that all neces- 
sary machine, prior to the begin- 
ning of the 1951 packs? What 
about the seed situation? Will 
there be enough wanted varieties 
for an increased program in 1951? 
How about 1952? Is the critical 
paper situation going to affect the 
supply of labels? These and a 
thousand and one other questions 
have been asked in correspondence 
in recent months. Business would 
be in a tough way, indeed, if it 
were not for the U. S. Post Office. 
But so many times it just isn’t 
possible, logical or wise to put cer- 
tain thoughts on paper. Unless we 
miss our guess, some of these ques- 
tions will still be unanswered by 
Convention time, but here is the 
opportunity to sit down and chat 
with executive, technical and sales 
people, to get a much better idea 
how he is prepared to care for your 
needs; to learn how you can help 
him help you. 


The most important place to 
which canners have had to go for 
a long time will be the Machinery 
Hall and the Ballroom. If they 
do not determine well beforehand 
to spend a certain number of hours 
there each day, then they are miss- 
ing the greatest opportunity of the 
Convention. 


In the listings below we have 
added the letters “M” for Machin- 
ery Hall and “B” for Ballroom and 
Ballroom area, so that the visitor 
can tell at a glance, where a par- 
ticular firm is located. Actually 
all numbers under 100 are in Ma- 
chinery Hall downstairs in the 
Stevens, Hotel of course. Other 
numbers are all in the Ballroom 
area on the Mezzanine. In gen- 
eral machinery is downstairs and 
services and supplies upstairs. 


Canning Machinery & Supplies 
Association and this publication 


20 


wrote all exhibitors several times, 
requesting that they inform us 
what would be shown and who 
would be in attendance for consul- 
tation. There were some firms who 
did not answer. Because we hesi- 
tated to guess at this important 
information, they are not included 
in the following list. 


ACE SPECIALTY BOOTH M-71 


Ace Specialty Manufacturing Co. will 
show the Ace Automatic Can Ejector, 
which automatically detects faulty label- 
ing. This is the first time the device 
has ever been shown in a Canners 
Show. 


ACME STEEL COMPANY......BOOTH M-62 


Acme will exhibit the Acme Steelstrap 
for reinforcing shipping containers, and 


Acme Steel Unit Band Dispenser 


the Acme Silverstitchers. These ma- 
chines will be shown in operation. 


ADDRESSOGRAPH-MLTGR..BOOTH B-303 


Addressograph-Multigraph Corp. will 
show the Addressograph equipment in 
the preparation of payrolls, and the 
imprinting of labels, in strips and singly 
for shipping. Multigraph equipment on 
display will demonstrate imprinting of 
can labels and food cartons and the 
duplication of special brand and institu- 
tional labels, 


THE CANNING TRADE 


AMERICAN BOOTH B-10) 


Last year American Can stole the show 


with “Canco Charlie”. What it will be this 


year, we don’t know. We do know that ~ 


the Booth is always staffed with genia| — 
We are told that sales repre. 
sentatives from all parts of the country 
firm’s scientific 


experts. 


and members of the 
research staff will be present to greet 4 


industry members and to discuss their 
The exhibit booth, in approxi. — 
mately the same location of the Ball. 
room as years gone by, will be dramat. ~ 


problems. 


ically designed to symbolize 50 years of © 
pioneering and leadership in the con. 


tainer manufacturing industry. 


AMS MACHINE CO., MAX....BOOTH M-54 


A new Curler and Liner will be shown, F 
This Liner and Curler is designed mainly — 


for 5-gallon pail bottoms and is a unit | 


that fits directly behind the stamping 
press and arranged in such a manner ~ 
that the covers are discharged in back ~ 
of the press on to a short intake con- — 
veyor belt and enter the Curler and © 
Liner through an index with the flat © 
flange being down when entering the ~ 
turret pocket. 


vs” to 1%” deep countersinks; the speed 
of the machine being approximately 35 | 
covers per minute. ; 


ANCHOR HOCKING............ BOOTH B-125 


Anchor Glass Containers, 
narrow neck and wide mouth suitable 
for every food packaging requirement ~ 
will be shown. 
friction, screw and lug type closures 
will also be shown. 


BOOTH 
Angelus Sanitary Can Machine Co. 4 


will exhibit their Model 60L Double — 
Seamer of Can Spin Design with a — 


Straight Line Feed for Cannery use at | 


speeds in excess of 350 cans per minute — 
and suitable for modification for can — 
shop use at speeds in excess of 400 cans — 
per minute. This equipment has never — 


been shown in any Canners Show. It © 


is a big labor saving equipment. 


ASSO. SEED GROWERG........ BOOTH 8-113 a 


Associated has been a bit backward 
in telling us what they will have and 7 


who will be there, but we do know that be 


this coming year presents a good many 

seed problems that canners should dis- 
cuss with their suppliers. Associated will 
have a large comfortable booth right in 


February 5, 199! 


This unit will handle 
from a minimum of 7” diameter up to — 
a maximum of 14” diameter and from | 


including 


Anchor airtight, vacuum, 


co 
ed 
be 
Al 

a 
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A CUIDE TO THE EXHIBITS—Continued 


the middle of the Ballroom and the wel- 
come sign will always be out. Undoubt- 
edly, Bryan and Merritt Clark, Dr. Floyd 
Winter, Carl Tapperson, Allen Bomm, 
Woody Richardson and many others will 
be on hand to discuss the situation with 
canners. 


ARMSTRONG CORK............ BOOTH B-122 


Armstrong Cork Company will exhibit 
glass containers and closures, 


ATLAS-PACIFIC ENGINEERING 


Five pieces of equipment will be shown 
at the convention: Cherry Stemmer, 
Vacuum Syruper, Fruit and Vegetable 
Dicer, Apricot Cutter, Magnetic Can 
Selector. This is the first exhibit of 
this Company and will be the first time 
that any of this equipment has been 
shown at a canners show. 


EXHIBIT HOURS 


Saturday, Feb. 17, 9 to 6 P.M. 
Sunday, Feb. 18, 12 to 6 P.M. 
Monday, Feb. 19, 9 to 6 P.M. 
Tuesday, Feb. 20, 9 to 6 P.M. 
Wednesday, Feb. 21, 9 to 3 P.M. 


B... Ballroom Area, upstairs 
M... Machinery Hall, downstairs 


AUDUBON WIRE CLOTH....BOOTH B-116 


The exhibit will consist of various 
types and constructions of Metalwove 
Conveyor Belts used in canning, freezing 
and packing industries for operations 
such as sorting, pasteurizing, packing 
and conveying. Ray Guba, general man- 
ager and W. S. Yates, Chicago repre- 
Sentative will tell the visitor more. 


BALL BROTHERS CO........... BOOTH B-115 


Ball Brothers Company will have a 
large dclegation at the Canners Show to 
greet customers and advise others of 
the advantages of glass. Their booth, 
No. 115, will be in the Ballroom. Head- 
quartcrs of Ball Brothers’ Commercial 
Products Division will be in Room 522 
at the Stevens, with additional rooms at 
the Congress Hotel. 

Heading the group will be Philip W. 

atch sales manager, Commercial Prod- 
ucts Division and G. Fred Rieman, 
director of sales for all Ball products. 
President Edmund F. Ball is also ex- 
pected to attend. 

John J. Pahls, product sales manager, 
Food Division; B. E, Sutton, product 
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sales manager, Wine and Beverage Divi- 
sion; and F. H. Dellwo, Product Engi- 
neering Division, will be on hand to 
greet friends and give counsel on con- 
tainer problems. 


Others in the group will be E. E. 
Ester and H. H. Knight, division sales 
managers; Burnham Holmes, sales rep- 
resentative; Don Graham, Michigan 
sales representative; Sam Bowmann, St. 
Louis sales representative; George Cos- 
tello, K. K. LeMay, John Costello and 
Ray Roney, Chicago sales representatives. 


BARNES, W. F. & JOHN........ BOOTH M-14 


W. F. & John Barnes Company will 
exhibit a Model 60 Martin Aseptic Can- 
ning Unit. This will be a small com- 
mercial application of the Martin Aseptic 
Canning System. It will be an out- 
standing exhibit’ of a new process which 
has never been shown at a Canners 
Show before. This unit will be approxi- 
mately 18’ long and will be set up to 
run cans through the unit. A Martin 
Deaerator which incorporates new prin- 
ciples will be shown which provides a 
revolutionary type of deaerator for the 
processors of juice and pureed products. 
The Martin Straight Line Non-Aerating 
Filler will also be shown. The machine 
will be in operation. 


BARRY-WEHMILLER .......... BOOTH M-10 


Vortex System for pasteurizing, cool- 
ing and freezing, Bruceway Can Un- 
caser that opens cartons, removes cans, 
and discharges empty cartons at a rate 
up to 648 cans per minute. The Bruceway 
Can Marker and the Barry-Wehmiller 
Inspection Light will also be shown. 


BASIC VEGETABLE PROD.....BOOTH B-129 


A complete line of dehydrated vege- 
tables will be shown. 


BERLIN CHAPMAN CO......... BOOTH M-3 


Berlin Chapman Company will feature 
their new Flex-Co Portable Roller Con- 
veyor, a motorized Semi-Automatic Filler 
for No. 10 cans, and a new Sample 
Cleaner and Grader for Peas, for use 
ahead of the tenderometer. This new 
unit will enable the Canner to more 
accurately determine the grade and 
quality as a basis for paying the grower. 

In attendance will be Mr. John C. 
Miller, C. M. Chapel, F. J. Bott, Peter 
D. Bowley, W. T. Howeth, R. P. Ander- 
son, W. H. Rohrer and John B. Gillett. 


BOUTELL MFG. CO............... BOOTH M-58 


Preparation machinery for apples and 
peaches will be shown. Also other spe- 
cial equipment. This equipment has 


never before been shown in a Chicago 
exhibit. It is labor saving and built 
to improve the quality of the product. 


H. F. BROWN MACHINE CO..BOOTH M-59 


This firm invites canners, and freezers 
to inspect their Cherry Slicers and 
Strawberry Slicers. This is the first time 
that they have ever been shown in a 
Chicago exhibit. 


BURT MACHINE CO............. BOOTH M-30 


Burt Machine Company will exhibit a 
Burt High Speed Non-Stop Can Labeler 
and Burt High Speed Model PCD Case 
Packer. It is the first time this has 
ever been shown in a Chicago exhibit. 
It is labor saving equipment and will 
greatly improve the operation of the line. 


CALVERT LTHGRPHNG CO...BOOTH B-102 


The display will similate a grocery 
store display, in which will be shown 
cans with the different labels made for 
their numerous customers. 


Burt High Speed Case Packer 


CANNERS’ MCHNRY LTD...BOOTH M-31 


This concern represents a number cof 
United States Companies in Canada, and 
will serve as headquarters booth for 
Canadians. There are generally over 100 
Canadians who attend the show and this 
booth is furnished as a courtesy to them. 


CHAIN BELT CO................... BOOTH M-26 


Chain Belt Company of Milwaukee will 
show a Rex Roto-Brush Can Cleaner and 
Drier in operation, a Rex Table Top and 
Flex Top Conveyor unit as well as other 
samples of Rex equipment for Canners. 


CHISHOLM-RYDER ................. BOOTH M-5 


This well-known machinery house will 
be back in the old-time location of the 
late 30’s—back in the left-hand corner 
of the exhibition hall. In planning their 
exhibit, it was felt that only new and 
improved equipment should be exhibited. 
Consequently, they will have on dis- 
play: The improved CRCO Hydro 
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Pumping Unit, the twelve-valve Liquid 
Filler and Syruper, the double-drive 
Accumulating Feed Table, the Model E 
New Way Labeler with continuous label 
feed, a Model AE Carton Filler, the six 
and twelve-pocket pea and bean fillers, 
the new four-pocket pea and bean filler, 
especially recommended for No. 10 cans, 
motor-driven De-Watering Reel, Model 
600 Filler for fruit and vegetables. 


CONTINENTAL CAN CO.....BOOTH B-109 


Continental Can Company’s booth No. 
109 in the Ballroom will consist of a 
comfortable lounge, conveniently located, 
where visiting delegates may gather to 
talk things over. 


New CRCO Rod Washer, Split, Chip and 
Skin Remover in the high Motor drive 
Model may be seen at the CRCO booth. 


Among the Continental personnel 
attending the exposition will be: L. D. 
Clay, H. M. Blinn, J. E. Baldwin, A. M. 
Cameron, W. M. Cameron, C. C. Conway, 
H. A. Eggerss, P. E. Fagan, T. C. 
Fogarty, F. I. Gill, Sherlock McKewen, 
W. P. Murray, G. H. Muth, C. B. 
Nichols, P. E. Pearson, R. L. Perin, H. 
A. Rapelye, J. S. Snelham, F. A. Whit- 
tall and P. P. Wojtul. 


Company headquarters during the 
convention will be at the Blackstone 
Hotel. 


COLUMBIA ENGINEERING....BOOTH M-12 


Columbia Engineering Service Com- 
pany will show a Cesco Permanent 
Magnetic Light Can Eliminator, a 
Cesco Permanent Magnetic High-Pres- 
sure Trap, a pipe-line type Magnetic 
Separator built to withstand pressures 
up to 500 psi and 1500 psi, yet with 
easy-cleaning and completely sanitary 
characteristics. 


A completely new model Cesco Per- 
manent Magnetic Sausage Trap, lower 
in price, higher in efficiency, the result of 
two years of experience, which removes 
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contamination from sausage meats, also 
a Cesco Permanent Magnetic Separator, 
including Cesco Traps, Plates, Ducts and 
Sweepers. 


Gen. Mgr. Donald Stem and A. R. 
Todd will be in attendance. 


CORN PRODUCTS SALES....BOOTH B-114 


A large corps of representatives from 
the technical and sales departments will 
be on hand to tell visitors how “Cere- 
lose” helps plumping and texture in 
fruits and brings out the natural flavor. 
“Cerelose” is Dextrose ... a natural 
surgar found in mature, well-ripened 
fruits. 


CORNELI SEED CO............... BOOTH B-314 


Corneli Seed Company will exhibit by 
means of a picture projector in color on 
a screen, some up to the minute pictures 
of some of their new varieties developed 
in their Research Department; also 
scenes taken from their production files 
and trial grounds. 


They will feature particularly their 
two recent All-America winners, Urbana 
Tomato and Big Mo Hybrid Sweet Corn. 
Other new and interesting varieties of 
stringless beans, lima beans, cucumbers, 
ete. will also be shown. On hand to tell 
you how they will fit into your plans 
will be: President Earl Page, Export 
Director Clifford Corneli, Canners Divi- 
sion head Bob Kramer, Production Man- 
ager Carl Dietz, Sales Manager Joe 
Burger and Sales Representative Joe 
Bailey. 


CRITES-MOSCOW, BOOTH B-108 


A booth which will serve as a meeting 
place for customers, 


CROWN CAN BOOTH M-9 


Joe Kaliff, noted Broadway caricatur- 
ist, will be the center attraction of a 
booth that promises to be the center of 
attraction at the exhibition. 


The entire concept of the booth will be 
built around the caricatures to be exe- 
cuted by him. The subjects to be cari- 
catured will be projected on a large 
background while the drawing is in 
progress and a unique gallery for the 
completed drawings is planned. 


A large staff of executive and tech- 
nical personnel will be in attendance 
along with sales representatives from 
all the territories. A receptionist will be 
in constant attendance. After conven- 
tion hours, the company will entertain 
in the English Walnut Room, Mezzanine, 
of the Congress Hotel from six o’clock 
each evening. Headquarters room at the 
Stevens Hotel will be 996-A. 
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The following is a directory of Crowy 


Can Company personnel and their hotels. | 
Blackstone: R. P. Swartz, H. F. Braith. | 


waite, H. C. Heiser, George O’Brien, 
E. B. Webster, Carl Cooling, John 
Dingee, Bill Lakeman, John Schmidt, 
San Connor, Howard Gust, Bob Peter. 
son, Ray Taylor, Carl Tuchfarber, Joe 
Wagley, Earle Graham, Jim Crotty, 


Larry Hall, Gus Eckert, Len Martin, ~ 


Frank Leidich. 


Congress: Victor Kronold, Joe DeHole. — 
zer, Burke Kraleman, Stanley Kreps, | 
Frank Singler, A. N. Webb; Stevens: A] | 
Stafford; Knickerbocker: Norbert Burke; ES 


Allerton: E. A. Brooks. 


DEWEY & BOOTH B-136 


This Company’s Booth will be manned 
by 16 members of the company’s man- 
agement and technical sales staff to meet |= 
and advise with customers and friends, 


Cesco Magnetic Light Can Eliminator 


DIVERSEY BOOTH B-127 


The Diversey Corporation will exhibit — 
specialized chemicals for sanitation and ~ 
These products have 
never been exhibited in any canners a 


insect control. 


show. 


DIXIE-WAY MACHINE........ BOOTH M-66 


This is a new member of the Associa- 
tion, and will exhibit for the first time, 
and will show a multiple run diamond 
type chain exhaust box coupled to a 
Russells Automatic Rotary continuous 
cooker. These two machines will be in 
operation and will be motorized. They 
are regular pieces of canning equip- 
ment. A Basket Dumper and Unscram- 
bler will also be shown. 


DOUGLAS-GUARDIAN ........ BOOTH B-117 


Representatives from various parts of 
the country will be in attendance at the 
booth to explain the benefits of field 
warehousing to the canner. 


ELECTRIC SORTING MCH.....BOOTH M-25 


Electric Sorting Machine Company © 


will exhibit a method which this past 


season has been assorting fresh lima J 
beans in which all the over mature beans | 


were automatically rejected. 
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Crown’s reputation for leadership is built not only on quality of Cans, but on quality of Service. 


Crown Service Men are even more than engineers 
and technicians. They’re live-wire “Idea Men” who 
combine professional knowledge and practical busi- 
less experience with original thinking. They apply 
this creative thinking to YOUR particular problems. 
Ask them, for example, about suggestions on how 
0 improve your plant efficiency . . . how to over- 


Meet Us At THE CANNERS’ SHOW, Chicago 

February 17-21 
| Exhibit Space: Booth #9, EXHIBITION HALL, STEVENS 
Headquarters: Room 996-A, STEVENS weer 

\ Hospitality: English Walnut Room, CONGRESS 


come packing difficulties and improve both your 
product and your volume . . . how to cope with 
problems posed by packing new products to diver- 
sify your line. 

Don’t wait until you need Cans to call on Crown. 
We'll be glad to put our “Idea Men” to work for 
you NOW! 


Plucis at Philadelphia, Chicago, Orlando ¢ Branch Offices: New York, Baltimore, Pittsburgh, St. Louis ¢ Division of Crown Cork & Seal Company 


February 5, 1951] 
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ELGIN MBG. BOOTH M-47 


Elgin Manufacturing Company will 
exhibit for the first time, a new high- 
speed 2-Cylinder Frozen Food Filler for 
the filling of sliced strawberries, chopped 
spinach, ete., in composite containers 
only. 

Also on exhibit will be the famed 
Elgin Twin Filler, which has a wide 
application for the filling of liquid and 
semi-liquid products into glass or tin and 
the Twelve-Valve Measure Filler, which 
will be directly connected to a Semi- 
Automatic Capper—Screw Capper. The 
12-Valve Measure Filler is adaptable for 
free-flowing liquids. 


FERGUSON, BOOTH M-63 


The latest in equipment for filling, 
gluing, sealing and marking paper ship- 
ping containers. Packomatic executives 


J. L. Ferguson Company’s “Packomatic” 
Automatic Shipping Case Imprinter 


and district representatives will hold 
forth at Room 548-A at the Stevens. 
Attending the convention will be J. L. 
Ferguson, Sr., Packomatic Board Chair- 
man; Robert C. Ferguson, President; 
P. A. Steed, Vice-President in charge of 
sales; P. D. Bowley, Vice-President in 
charge of West Coast operations; C. A. 
Claus, Vice-President in charge of 
Packomatic’s Eastern office; J. W. Brad- 
ford, W. J. Thornley and Andrew van 
der Lyn. Also D. J. Wolfe and Thomas 
Rink, Jr., of Packomatic’s headquarters 
offices at Joliet, and Wm. J. Thornley, 
Service Engineer. 


An all steel Clipper Pea Cleaner will 
be shown at the Convention. This has 
never been shown at any canners con- 
vention before. 


FERRY MORSE SEED............ BOOTH B-103 


All the way over against the back wall 
of the Ballroom in the corner, near the 
American Can booth, look for Gale John- 
son, Ned Banton and V. F. Gadberry, 
who will be glad to tell you of the 
superiority of Ferry-Morse varieties. 
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FILLER MACHINE................ BOOTH M-43 


A modern and sanitary four cylinder 
semi-liquid filling machine will be 
shown, together with a new roll over jar 
cleaner. This has never been shown 
before in a Chicago exhibit. 


FISKE BOOTH M-21 


General exhibit of Lubriplate lubri- 
cants which are extensively used in the 
entire food industry will be shown. A 
very interesting exhibit which will 
clearly depict the suitability of Lubri- 
plate lubricants for canning and other 
types of food production equipment as 
operated under varying conditions. 


FINDLEY €O., F. BOOTH B-201 


The F. G. Findley Company will show 
their outstanding line of Findley adhe- 


EXHIBIT HOURS 
Saturday, Feb. 17, 9 to 6 P.M. 
Sunday, Feb. 18, 12 to 6 P.M. 
hisnday, Feb. 19, 9 to 6 P.M. 
Tuesday, Feb. 20, 9 to 6 P.M. 
Wednesday, Feb. 21, 9 to 3 P.M. 


B... Ballroom Area, upstairs 
hi... Machinery Hall, downstairs 


sives, developed for the canning indus- 
try. Will show Pick-ets, a hot pickup 
cement. New case sealing glue which 
was developed to replace expensive and 
currently unavailable emulsions on high 
speed production lines. As had been 
their custom at Chicago conventions, this 
Company will distribute carnations to all 
visitors. 


FOOD INDUSTRIES FED....... BOOTH B-106 


Food Industries Federation of Mutual 
Fire Insurance Companies will show in 
their exhibit how insurance savings may 
be made. They will also emphasize the 
protection provided policyholders from 
loss against fire and the allied perils 
covered under the policy, as well as to 
impress them with the type of service 
performed. 


FOOD MACHINERY................ BOOTH M-1 


This exhibit will include an FMC 
Double Corn Husker, No. 2 Universal 
Corn Cutter, Model 45 Corn Trimmer, 
Model 3 Non-Shock Caser. This is a new 
principle caser handling cans at reduced 
speeds yet at very high can line opera- 
tions. It minimizes can-to-can impact and 
does an easy job of casing at high speeds. 
M & § 15-Pocket Filler, this machine has 
been developed for baby foods and 
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frozen juices. The M & S 20-Pocket | 
Filler, developed for intermediate can |— 
sizes between the baby food jars and 
cans and quart sizes for oil M &§ © 
30-Pocket Filler, specially designed filler 
for high speed baby food handling of — 
both jars and cans. It has been run ~ 
continuously and successfully at average 
daily rates well in excess of 500 jars per 
minute. Also the FMC Tenderometer, — 
the 15-Station Pea and Bean Filler, | 
utilizing a separate product filler anda 
separate briner to permit high can line 
speeds with minimum variations. The 
FMC Corn Cob Trimmer. The FMC 
Underweight Can Detector, this unit is 
widely used in the beer industry for 
rejecting underweight cans. It is now 
adaptable to products other than total 
liquids, such as semi-solids, peas in brine, 
corn in brine, ete., and the Peerless 
Pump—this will be the usual outstand- 
ing exhibit. 


New FMC Filler Eliminates Corn Black 


FOXBORO COMPANY............ BOOTH M-28 


Canners interested in accurate pea 
grading will want to see the Model 40 
Brine Density Controller, which will be 
the feature of this exhibit. The Con- 
troller accurately maintains desired 
brine strength, assuring the canner of 
an accurate grade, and permitting easy 
adjustment of brine density. The ma- 
chine provides a chart record of the 
grading operation. A_ simulated pea 
grader will be used to present the 
Controller. 

Other equipment of this well known 
instrument firm will also be displayed. 
Competent personnel will be on hand to 
talk with the visitor. 


GALLATIN VALLEY SEED....,BOOTH B-128 


A full array of sales representatives, — 
including Ed Raber of Wisconsin, Bob 
Thompson of the East, George Horsley 7 
of Utah, and several officers from the 7 
Bozeman headquarters, will be on hand 
at this booth, prepared to explain the 
advantages of “Old Faithful” brand of 
canners’ seeds. Pea canners, especially, 
will not want to miss visiting with the 
representatives of this well known firm. 
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FMC HAND PACK FILLER 


FMC [HIGH PRESSURE] TOMATO LINE 


OTHER FMC EQUIPMENT a 
FOR TOMATOES AND TOMATO PRODUCTS _ 


e CONTINUOUS JUICE PROCESSORS 
JUICE EXTRACTORS | 

UNIVERSAL JUICE STRAINER 
TURBINE DRIVE JUICE STRAINER 
MODEL 15 TOMATO WASHER 
FLOOD TYPE WASHERS 

PAN OR BOX WASHER 
COMBINATION PEELING TABLE 


FMC’s extensive and complete line of expertly engineered 
equipment embraces every phase in the preparation and proc- 
essing of tomatoes and tomato products. Specially designed 
and built in accordance with modern flow line techniques, 
this high quality FMC equipment meets every requirement 


in handling tomatoes fresh from the field until they are fully e [LOW PRESSURE] TOMATO LINE 
processed and sped to markets. FMC’s experienced engineer- e FILLERS (Hand Pack, Juice, Vacuum, 
ing staff is available at all times to assist canners and proc- Plunger Type, Utility) 

essors in finding the solution to specific problems. You are e CONSISTOMETER 


invited t i i ice. 
i o avail yourself of this valued FMC service * CONTINUOUS COOKERS AND COOLERS 


(Pressure and Atmospheric 
Write for full information on this outstanding FMC ° HEATING COILS = 


equipment, or call your nearest FMC tative. 
* ROLLER INSPECTION TABLES 


e AUTOMATIC BOX AND STACKED 
BOX DUMPERS 


od Equipment FOOD MACHINERY AND CHEMICAL CORPORATION 
aa Me Canning Machinery Divisions 
macnineny General Sales Offices: 
Conrountiom EASTERN: HOOPESTON, ILLINOIS WESTERN: SAN JOSE 6; CALIFORNIA 


' 

FMC SUPER FINISHERS 

4 

equipment for tomatoes ¢ 
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GRIFFITH _LABORATORIES..BOOTH B-112 


If you are interested in seasonings, 
and who isn’t, drop in and visit these 
experts, ably qualified to assist you in 
this important problem. 


GROEN MANFACTURING....BOOTH M-53 


Special feature of this exhibit will be 
a new “Rota-therm” Steam Jacket, 
which will be incorporated in a Solid 
Stainless Steam Jacketed Kettle. Tests 
have shown that the “Rota-therm” Steam 
Jacket introduces fastest possible per- 


The Model TA Twin Shaft Sanitary 
Agitator Kettle which will be shown by 
The Groen Mfg. Co. 


formance with the added advantage of 
solid stainless equipment. 

Agitator Kettles, complying with the 
strictest health department requirements 
of sturdy versatile design, will also be 
displayed. 

At the booth look for Fred H. Groen, 
Sr., Fred H. Groen, Jr., E. W. Barth, 
¥, J. Corcoran, R. L. MeVicor, R. F. 
Groen and J. V. Meade 


HAMACHEK MACHINE CO...BOOTH M-27 


This organization specializes in equip- 
ment for threshing green peas and lima 
beans for canning and freezing purposes. 
For many years a Hamachek Viner 
was erected and exhibited at Chicago 
National Canners’ Conventions. The 
space allotted for the 1951 convention is 
not large enough to permit such an 
exhibit. In place of a Viner, this booth 
will contain Viner parts and photographs 
of the equipment. 
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The following hulling specialists will 
be present for consultation: Frank 
Hamachek, Jr., President; Richard L. 
Hamachek, Treasurer; Frank Hamachek 
III, Vice-President; Ogden D. Hama- 
chek; E. W. Classon, Secretary; Harry 
H. Howeth, Eastern Representative; F. 
J. Bott, Utah Representative. These 
representatives will all be staying at the 
Hotel Chicagoan. 


HAZEL-ATLAS GLASS.......... BOOTH B-134 


Hazel-Atlas Glass Company will ex- 
hibit packers bottles and jars in flint, 
blue and amber glass in all sizes. Also 
metal closures will be shown. 


HEEKIN CAN COMPANY....BOOTH B-135 


Immediately on the left as the visitor 
enters the center door of the Ballroom 
customers and friends will be welcomed 
at the Heekin Can Company booth. This 
firm is celebrating its Golden Anniver- 
sary in 1951. 


HINDE & DAUCH PAPER....BOOTH B-107 


This exhibit will be made up of ship- 
ping boxes manufactured for every con- 
ceivable canned product from soup to 
nuts. Included in the display will be a 
number of special colored boxes printed 
in two colors, to take full advantage of 
the space on the boxes to merchandise 
the product through the channels of 
transportation and at point of sale. 


BOOTH M-8 


A multi-product, all season high speed 
filler for liquids and semi-liquids—filled 
hot or cold—into glass or tin containers 
of any shape—from ounces to gallons 
will be shown. The machine will be in 
operation. 


HUNTLEY MFG. CO............... BOOTH M-7 


Huntley Manufacturing Company will 
show a model of one of their latest 
Blanchers, complete with Rinsing Reel 
attached, and featuring cleanouts at each 
end of the tank, with doors in the 
cylinder for cleaning out this particular 
unit, and with positive discharge ar- 
rangement. They will also show the 
lastest model No. 4 Cherry Pitter with 
motor attached. Also a model of the 
Monitor Elevator arranged with motor 
drive. Vice-President Geo. F. Reid will 
be in charge with Eastern Representa- 
tive Howard J. Griffin and Mid-Western 
Representative W. B. Sutton on hand to 
take your order. 


INTER. MINERALS & CHM...BOOTH B-121 


Don Swanson, George Hamilton and 
Dr. Buchanan will be on hand at least 
part of the time to explain the attributes 
of monosodium glutamate, a_ product 
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which promises to become more and 
more important to the canned foods 
industry. 


ISLAND EQUIPMENT............ BOOTH M-64 
Island Equipment Corporation will 
show a Stainless Steel Straightline 


Unscrambler with stainless steel hood 
and modern design side panels. This is 
a new design which has never been 
shown before. Also will exhibit the 
Stainless Steel Styl-O-Matie Bottle Con- 
veyor and Stainless Steel Rotary Accu- 
mulating Table. They will also exhibit 
their Traffic Control, which when placed 
into a conveyor line at a junction point, 
eliminates the possibility of jams at the 
merging point. This will be shown for 
the first time at any canners show. A 
short section of Bottle Conveyor with the 
new Flex-adjust guard rail will also be 
shown. 


Langsenkamp EZ-Adjust Pulper 


LANGSENKAMP, F. H. .......... BOOTH M-68 


Continuing a well-established custom, 
the F. H. Langsenkamp Company of 
Indianapolis, Indiana, will show their 
world-famous line of Food Canning 
Equipment, 

Although limited floor space will not 
permit a display of the entire line, 
including money-saving items such as 
the Stickle Boiler Return System and 
Burgee Automatic Can Opener and 
Crusher, that crushes No. 10 cans down 
to %” in height, the following actual 
machines and units will be exhibited. 

Indiana Model A E-Z-Adjust Pulper, 
Indiana Model B_ E-Z-Adjust Pulper, 
Indiana Standard Pulper, Indiana Junior 
Pulper, Indiana Model A Juice Extrac- 
tor, Langsenkamp Brush Finisher, Indi- 
ana Chili Sauce Machine, Indiana 
Laboratory Machine, Langsenkamp 
Berry Pulper, Langsenkamp Mangler- 
Pump Unit, Langsenkamp Model 80 Hot 
Break Unit, Langsenkamp 500 gallon 
Cooking Unit, Langsenkamp Kook-More- 
Koils and Agitator, Langsenkamp 3-way 
valve, Langsenkamp Juice Strainer, 
Langsenkamp Stainless Steel Sponges. 

Prospective customers, old _ friends, 
and interested parties are invited to visit 
the Langsenkamp booth. They will find 
competent personnel ready and willing 
to demonstrate the many labor and 
time-saving features of Langsenkamp 
equipment. 
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natural fruit 
and 


Cerelose and Puritose are 
registered trade-marks of 
Corn Products Refining Company 

New York, N. Y. 


dextrose 
FRUIT CANNERS count on CERELOSE 
a to help plumping and improve texture. It 
also brings out more of the natural fruit = 
flavor...just what the consumer wants. 
CERELOSE is dextrose. . . a natural sugar p lJ p ITOSE 
i found in mature, well-ripened fruits. 


CORN SYRUP 


CORN PRODUCTS REFINING CO., 17 Battery Place, New York 4, N.Y. 
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A GUIDE TO THE EXHIBITS—Continued 


LINK-BELT BOOTH M-40 


The theme of this exhibit will be Link- 
Belt Conveyors, Screens and Power 
Transmission. They will show an 
operating unit of a Link-Belt NRM-145 
liquid screen. It will be so set that it 
can be operated to show its features, and 
capable engineers will be on hand at all 
times to explain its merits, 

A moving display, showing a _ repre- 
sentative line of Link-Belt chains, bear- 
ings, and other power transmission 
equipment, will be the attention-getter 
of the exhibit. This, in itself will tell 
a brief story of the completeness of Link- 
Belt Company’s line. The backwall will 
contain illustrations of typical Link- 
Belt screen and conveyor installations. 


The exhibit will be in the charge of 
Mr. W. J. Nighbert, Manager of District 
Sales, assisted by competent Link-Belt 
engineers. 


LEE METAL PRODUCTS........ BOOTH M-19 


Stainless Steel cooking and processing 


‘equipment, steam jacketed mixing kettles, 


and hydraulically operated dumping and 
handling machines will be shown. 


MARSH STENCIL MACH.....BOOTH B-315 


Marsh Stencil Machine Company will 
show the Marsh Hand Operated and 
Electric Stencil Machines, Marking Sup- 
ples including fountain brushes, felt- 
tip markers, inks, and the New Marsh 
Electric. Dial-Taper. 


MICHAEL-LEONARD .......... BOOTH B-207 


This well known seed house, known 
especially for the excellence of its sweet 
corn seed varieties, advises that reserve 
stocks of sweet corn seed are at the 
lowest ebb in many years. Canners are 


Lee Hydraulic Dumper 
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The Salter Machine—New Bulk Salt 
Dispenser will be shown by the Morton 
Salt Company. 


reminded that they must depend on seed 
grown this coming season for 1952 plant- 
ings, and are requested to stop in and 
talk over 1952 requirements. The firm 
has several new sweet corn varieties, the 
characteristics of which they would like 
to discuss with visiting canners. Among 
these are Tenderblonde, Golden State, 
18 Row Tendermost in the yellow class, 
and a new white variety, which prom- 
ises to interest all Country Gentleman 
canners — Finegrain Co-Gent. H. E. 
(Haver) Dougherty says that nearly all 
cream style canners have been asking 
for sweet corns that have white silks. 
“We have them,” he says. “Stop in and 
we will go over these varieties with you.” 

In addition to Mr. Dougherty visitors 
may expect to find Breeder Stuart 
Smith, Vice-Presidents Bill Kochnecke 
and Berkeley Michael, and Sales Man- 
ager Rudy Feige. 


MICHIGAN LTHGRPHNG....BOOTH B-133 


Michigan Lithographing Company will 
exhibit materials and labels showing 
vignettes of various products which are 
direct color photographs in which the 
most natural reproductions are possible. 


MOJONNIER BROG............... BOOTH M-50 


A tubular heat exchanger and process- 
ing vat will be shown by this Chicago 
firm. 


MORRISON BROG................. BOOTH B-205 


Representatives of this concern will 
be present to discuss the seed situation 
with their customers. 
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MORTON SALLT........ B-132 


Morton will exhibit a new bulk salt © 
dispenser known as the Salter Machine, |” 
The machine, fitting into the line, offers © 
an extremely simplified method of salt. ~ 
ing. With it labor and costs are sub. ~ 
stantially reduced and uniform salting 
control is obtained. The machine has a 
capacity of 65 pounds. It will dispense 
granular calcium Chloride, which is go 
widely used in the canning of tomatoes, 
We are advised also, that the firm may 
perhaps display a new type fine salt dis. — 
solving unit for brine making in connec. — 
tion with pea and corn canning. 

Representatives at the booth will in- 
clude W. W. Morrison, R. A. Simpson, 
J. E,. Shaughnessy and A. T. McLellan, 


MUIRSON LABEL CO........... BOOTH B-120 _ 


Sales and technical experts will be 
found in this booth anxious and willing 
to tell visitors about Muirson’s nature 
colored vignettes; how vivid eye-appeal- 
ing and taste tempting they are. All of 
this, they say, is the result of specializa- 
tion, for Muirson devotes its entire — 
facilities to preparing and producing ~ 
better food labels. The canner will profit — 
from a chat with these folks. 


NATIONAL BOOTH B-124 


Immediately in front of him, as he ~ 
enters the center door of the Ballroom, | 
the visitor will find the spacious well 
appointed booth of the National Can 7 
Corporation. Known for the friendly, 
personal interest they have in the cus- | 
tomers problems, this firm will have a ~ 
complete complement of officers, sales and 
technical personnel, on hand to greet 
canners. The delegation will be headed — 
by President C. L. Thompson, and will © 
include Fred B. McNamara, Vice-Presi- ~ 
dent and General Sales Manager; C. T. © 
Thum, Vice-President in Charge of — 
Manufacturing; S. R. (Sil) Hiner, in — 
charge of the Baltimore plant; “Ed” 
Woelper, Eastern District Sales Man- — 
ager; “Steve” O’Donnel, Mid-West Dis- — 


Tubular Heater for heating Honey, 
Vinegar, Pumpkin, Pulp, ete. will be on 
display at Mojonier booth. 
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Leading canners have enthusiastically adopted the Morton simplified bulk 
salting method. Plant and laboratory tests have proved that the Salter Unit 
dispensing Morton’s Vacuum Refined Canners Salt is the answer to simplified 
bulk salting on today’s high speed lines. With broad experience in all phases 
of canning technology and processing, the Morton Canning Specialist is well 
equipped to help solve your salting problems. Send for Bulletin 304 fully 
describing the Salter Unit, and ask for a Morton Canning Specialist. 


Salter Unit on production line of large canning plant 


Close-up of 
Salter 
Machine 

in Comparison 
with No. 2 can 
Salting costs substantially reduced. 


Eliminates skilled hand labor. 


Makes possible bulk buying economy. 
Assures uniform salting control. 


Unit dispenses mixtures of Morton’s Vacuum Refined 
Canners Salt and calcium sulphate, M.S.G., sugar 
and other curing agents. 


Dispenses calcium chloride and pickle 
spices separately. 


Fills either tin or glass—compact unit clamps 
perfectly on any production line. 


Metering to any quantity desired. 
Automatically coordinates with line speeds. 
Salter units installed on lease rental plan. 


MORTON SALT COMPANY 
Chicago 3, Illinois 


Consult | now with a 
Morton Canning Specialist 
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A GUIDE TO THE EXHI\3ITS—Continued 


trict Sales Manager; “Steve” Murphy, 
Western District Sales Manager; LeRoy 
V. Strasburger, Director of Field Re- 
search; J. E. Kearse, Credit Manager; 
and sales representatives from the vari- 
ous territories. 


Hospitality headquarters will be at 
515-A Stevens Hotel. Friends and cus- 
tomers are cordially invited to visit them 
there and at the booth. 


NEW JERSEY MACHINE........ BOOTH M-17 


New Jersey Machine Corporation will 
show a Semi-Automatic Labeler, the 
Pony Labelrite, Model 160 High Speed 
LabelDri, the machine that applies labels 
without glue. The Pony Labelrite is a 
semi-automatic machine. 
about 100 gross per day. The High Speed 
LabelDri uses thermoplastic labels in- 


stead of glue and has a capacity up to, 


300 per minute. 


NORTHRUP, KING.............. BOOTH B-206. 


Just before entering the center door 
of the Ballroom, on the right, canners 
will find the well posted, couretous rep- 
resentatives of Northrup, King & Com- 
pany. J. W. “Jack” Mathys, Larry Cor- 
bett, Pete Walker, Gordon Newton, and 
Vance Dean, will be pleased to discuss 
the seed situation, and _ particularly 
varieties. Fresh samples, preserved by 
freezing, of the company’s newer and 


standard varieties will be cut at the: 


booth for inspection. 


OAKITE PRODUCTG.............. BOOTH B-313 


Oakite Products, Inc., will display a 
comprehensive line of cleaning, sanitiz- 
ing, descaling and allied materials 


designed to meet every requirement of 


modern canning plant sanitation pro- 
grams, Materials to which special atten- 
tion will be directed are: Oakite Bac- 
tericide and Oakite Sanitizer No. 1, 
chlorine and quaternary ammonium-type 
sanitizers respectively, specially designed 
for sanitizing of food processing and 
handling equipment. Also highlighted 


will be Oakite Compound No. 84-M, a 


material designed to effect safe, rapid 
removal of tarnish and stains from 
Monel, Copper, stainless steel, 
nized and tinned equipment surfaces. 
Cleaning equipment featured will in- 
clude the Oakite Solution-Lifting Steam 
Gun, and the Oakite Hot-Spray Unit 
both of which offer many time and work- 
saving advantages in connection with 
equipment clean-up operations. 

Hotel headquarters are at the Morri- 
son. F. J. McNally, will be in charge; 
plus main office food specialists and field 
seryice representatives, 
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It produces. 


galva- 


Geo. J. Olney will show a Quality 
Separator used for processing peas or 
lima beans, separating the tender from 
more mature stock, also used for flotation 
cleaning of Whole Grain Corn. Will also 
show the Schmidt Whole Grain Corn 
Cutter. 


OUTSERTS, BOOTH B-311 


Outserts, Inc., will show an Outsert 
Labeling Machine which applies outserts 
at speeds of 400 to 500 per minute. Will 
show a number of completely printed, 
folded and sealed outserts ready for 
application on the package. 


EXHIBIT HOURS 
Saturday, Feb. 17, 9 to 6 P.M. 
Sunday, Feb. 18, 12 to 6 P.M. 
Monday, Feb. 19, 9 to 6 P.M. 
Tuesday, Feb. 20, 9 to 6 P.M. 
Wednesday, Feb. 21, 9 to 3 P.M. 


B... Ballroom Area, upstairs 
M... Machinery Hall, downstairs 


OWENS-ILLINOIS .............. BOOTH B-138 


The Parade of Products, which forms 
one side of the exhibit will consist of an 
endless procession of food products in 
glass containers of various sizes and 
types manufactured by the glass com- 
pany, arranged at eye-level height for 
convenient inspection. The steady move- 
ment of products is achieved. by an 
ingenious, endless chain device developed 
by the Display Department of the 
company. 

Insulux glass block, also a product of 
Owens-Illinois, will be used to create an 
attractive base for the Parade of Prod- 
ucts display. This base, as well as the 
display itself, will be illuminated by a 
series of indirect, colored lights. 

One whole side of the exhibit will be 
occupied by four huge, lighted panels, 
which will frame murals depicting actual 
scenes in grocery stores where glass was 
used to promote sales of food. 

For the convenience of visitors Owens- 
Illinois will provide cloakroom service at 
the rear of the exhibit with adjacent 
telephone facilities for making calls. 


Oakite Steam Gun 
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PFAUDLER CO., THE.............. BOOTH M-44 
The Pfaudler Company will show a 


new 21 Station High Speed Piston Filler 
in full operation. 
Piston Filler. A newly designed 100 
Gallon Bottom Drive Hemispherica] 
Kettle equipped with Bottom Drive 
Agitator Assembly, a 1-2000 pound per 
Hour Tomato Juice Short Time Plate 
Type Pasteurizer. This equipment has 
not been shown before. 


PIEDMONT LABEL.............. BOOTH B-309 © 


President Joe M. Davidson and Sales 
Representatives L. J. Thompson, W. A. 
Yowell, J. A. B. Muhly, and Ned A. Hol- 
man will be on hand to discuss label 
problems with canners. 


PLANTERS MFG. CO........... BOOTH B-307 


Planters Manufacturing Company, 
Portsmouth, Virginia has exhibited at 
the National Canners Convention for 
over 25 years and will again exhibit a 
complete line of their % Baskets for 
tomato canners, including information 
on “Plastex”, the patented process 
developed especially to help control flat 
sour bacteria and to lengthen the use- 
ful life of Baskets. To hundreds of 
canners in the United States, Canada, 
Mexico and West Indies, the name 
“Planters” is a symbol of durability, 
quality and service. 


Stop by to see them! They are proud 
of the Baskets they have to offer and 
say that their °% Tomato Baskets are 
the best they have made in 56 years of 
manufacturing. 


In attendance at their booth will be | 


Mr. O. W. French and Mr. John T. 
Curran. 


PRODUCTIVE EQUIPMENT....BOOTH M-45 


A vibrating Screen and _ Inspection 
table for fluids and semi-fluids will be 
exhibited. The inspection table is new— 
has lighting below a translucent plastic 
or glass to make inspection and remove 
undesirable materials better and easier. 
The primary use of this equipment is 
the removal of skin pieces, etc. from 
Chili Sauce stock. 


RAPIDS-STANDARD ............ BOOTH M-38 
Aluminum Stevedore (Power Belt 
Conveyor), Aluminum Rapid Wheel, 


Rapid- Roller (gravity conveyor), Wheel- 
Dry Hand Truck, Cold-Forged Casters 
will be shown. 


REEVES PULLEY CO............. BOOTH M-22 


A complete line of variable speed con- 
trol equipment along with automatic 
controls for automatically controlling 
production speeds, These units wil! be 
in operation. 


February 5, 
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ROBINS & CO., A. K........c00s BOOTH M-6 


A. K. Robins & Company, Ince., will 
show a Robins Pickle Halver, Robins 
Stainless Steel Shaker Rod Washer, 
a Robins Mushroom Pluming Table 
equipped with the Urschal Mushroom 
Trimmer (they are the sole distributors 
for the Urschel Mushroom Trimmer in 
the United States and abroad). A Robins 
Junior Stainless Steel Blancher equipped 
with variable drive. This blancher is 
one-half the diameter and length of the 
standard blancher namely, 20” diameter 
and 8 overall length. The Robins Can 
Unscrambler in which cans may be 
dumped and separated into various lines 
and fed direct to the labeling machine. 
Robins Bar Type Chain 90° Power 
Curve is used by the Canning Industry, 
the Pharmaceutical and other process- 
ing industries. This is the first practical 
and durable power curve put on the 
market. President Bob Sindall, Jr., Vice- 
President Harry Stansbury, Lou Kibler, 
Steve Lewis, Arnold Brodsky, Garner 
Reynolds and M. K. Gunzenhauser will 
be glad to show you around. 


ROGERS BOOTH B-310 


The 75th Anniversary of this concern’s 
entry into the seed company is being 
celebrated. Production representatives 
will be present as well as the regular 
sales representatives to discuss seed 
problems with their customers. 


ROSSOTTI LTHGRPHNG......BOOTH B-130 


Cartons, labels and methods of obtain- 
ing better packages will be shown. This 
exhibit has never been shown in Chicago. 


SCIENTIFIC TABLET.............. BOOTH M-23 


Salt Tablet Depositors and new com- 
bination tablets and Salt Tablets will be 
shown, 


SEEDBURO EQUIPMENT........ BOOTH M-39 


Scedburo Equipment Company will 
show the Steinlite Electronic Tester for 
use in determining the moisture content 
In “resh vegetables, food products and 
othe: products in the zero percent to 100 
percont moisture range. It is being used 
Widely in the testing of sweet corn. This 


is © new machine and has never been 
sho: in a Canners Show before. 
SELLERS INJECTOR................ BOOTH M-48 


Selers Injector Corporation will show 
various models of the Hi-Pressure Jet 
Clexners, which will make possible higher 
Stanlards of plant sanitation than pre- 


Viously known in the food processing 
Industry. 
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Happens CRCO’s Exclusive 


Peas Are Quickly Graded for Tenderness 


The magic spiral in the CRCO Quality Grader positively in- 
sures a greater recovery of tender or fancy peas and lima 
beans from field runs—with a consequent increase in profits. 
A better and faster separation according to specific gravity 
than by any other known method. 

The CRCO Quality Grader Unit is now available for Spring delivery 
with the patented aluminum spiral, all-aluminum tank, new air-oper- 
ated gravometer and brine mixing tank in one complete unit. 


OTHER CRCO PEA EQUIPMENT 


DEWATERING REEL 


Picking Tables, Cleaners, 
Washers, Graders, Blanch- 
ers, Labelers, Casers, Glue- 


Sealers 


CRCO AYARS PEA CRCO HYDRO PUMP 


FILLER UNIT 


THE BEST 


OF 


- 


Ghisholm-Ryder Company of Pennsytranig 


AN AFFILIATE 


FOOO 


PROCESSOR: 


Ayars Machine Company 


ASUBSIDIARY 121 
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CRCO ROD WASHER FP STEEL FRAME VINER a 
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Old timers and new ones, too, will 
want to talk over their machinery and 
equipment problems with F. H. (Cope) 
Copeland, George Knorr, Mead Car- 
michael, Sherman Carmichael, M. L. 
Yeager, R. P. Knell and M. E, Palsgrove. 
All of them will be available to show the 
visitor their Variable Speed Hydraulic 
Elevator and a Vibro-Lux Separating 
Unit. Naturally, too, they will be glad 
to tell you about their Viner, Beet Har- 
vester and other equipment manufac- 
tured by this old line machinery firm. 


Reeves Fractional H.P. Vari-Speed 
Motodrive 


SHEBOYGAN MACHINE........ BOOTH M-46 


Sheboygan Machine Company will 
exhibit the Wisconsin Sewage Separator. 


STANGE, WM. BOOTH B-203 


Wm. J. Stange Company will feature 
a complete line of food products manu- 
factured by processors all over the coun- 
try in which C.O.S. Seasonings or Pea- 
cock Brand Certified Food Colors are 
used. In addition, new Seasonings de- 
veloped for the canning industry will be 
displayed. 

Those representatives who will attend 
are W. B. Durling, A. Fonyo, C. A. 
Wood, E. Schoenfeld, B. Durling, K. 
Koepke, 8. Davin, D. Nay, T. Lind, T. 
Lind, Jr., S. L. Hutchinson and W. E. 
Anderson, 


STECHER-TRAUNC ............ BOOTH B-123 


Smiling Hal Johnson calls this a hos- 
pitality booth this year. There’ll be com- 
fortable chairs, a table and telephone 
available for visitors. Customers need- 
ing stenographic or other facilities for 
emergency, are invited to visit the Chi- 
cago office of the firm at 520 N. Michigan 
Avenue. 

In addition to Mr. Johnston those on 
duty at the booth will include, Mr. W. 
Bayard McCoy, Sales Manager of the 
Rochester Division; Leo P. Blank, Sales 
Manager of San Francisco Division; 
Walter A. Stewart, in charge of the Mid- 
west District; Robert Segerson, and Al 
Acosta, 
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TAYLOR INSTRUMENT........ BOOTH M-11 


Taylor Instrument Companies _ will 
show a Graphitrol Instrumentation which 
is a colorful display of the diagram- 
matic type of instrument panel. These 
panels make supervision easier and less 
costly. The exhibit will also show a 
facsimile of a retort with instruments 
installed in the background. 


The exhibit will also feature four 
photostatic drawings of an evaporator, 
pea grader, a water system and a juice 
heater, illustrating the engineered auto- 
matic control systems designed for can- 
ning plants. Will also feature miscel- 
laneous items such as Industrial Ther- 
mometers, Dial Thermometers and a Self- 
Acting Temperature Controller. 


THATCHER GLAS6.............. BOOTH B-119 


Thatcher Glass Manufacturing Com- 
pany, Inc., will exhibit a general line of 
Glass Containers. 


TOWMOTER CORP............... BOOTH M-61 


Towmoter Corporation will display 
material handling equipment especially 
suitable for the canning industry. 


TRI-CLOVER MACHINE........ BOOTH M-32 


Tri-Clover Machine Company will 
exhibit a complete line of stainless steel 
fittings, valves, pumps, and canners’ spe- 
cialties. A number of these items will 
be exhibited for the first time. 


TYGART VALLEY GLASS......BOOTH B-105 


Tygart Valley Glass Company will 
exhibit a complete line of glass con- 
tainers used for food. 


UNION BAG & PAPER.......... BOOTH B-126 


Union Bag & Paper Corporation will 
show corrugated containers used in the 
food industry. 


Robins Rotary Tomato Washer 
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Exhibited will be the full TUC line 
including greatly improved TUC Silkey, | 
TUC Flotation Washer, and TUC Rod 
Shaker, the new and larger TUC Sani. ~ 
tary Mixer. 

“The National Canned Corn Cutting 
Bee . . . the sixteenth,” says President 
Ralph Cover, “will be the most informa. 
tive assemblage of invaluable informa. 
tion on canned corn in the industry’s his. 
tory, providing a cross-section of the 
last season’s efforts.” Nearly 80 percent |~ 
of the Country’s canned corn production ~ 
.. . 13 States and Canada represented, 
White and yellow varieties . . . Strata- 
cook, Cremogenized and old-type cream 
style ... whole kernel brine and vacuum 


& 


Sanitary Motors will be the feature of 4 
U. S. Electrical Motors Exhibit i 


- many in No. 10 containers. All | 
samples furnished by packers from com. | 
mercial production. Cut side-by-side, 
Full label information. Proper light- 
ing. Sanitary conditions for tasting. 
Qualified attendants. 

Five hundred cans will be cut daily. 
More than 125 open at all times when- 
ever Machinery Hall is open .. . just to 
right on entering. The corn canners’ — 
meeting place. 


Representing the Company will be: 
Ralph Cover, President; Paul Cover, 
Vice-President; Dr. C. Olin Ball, Diree- | 
tor of Research; Earle Trueheart, Axel ~ 
Anderson, Gilbert Ebaugh and others. © 
Mrs. E. A. (Toots) Cover will supervise 
the National Cutting Bee. 


U. BOOTH M-4! 


The U.S. Sanitary Rotary Air Cleaner ~ 
and Rotary Vacuum Fillers will be — 
shown at the Exhibit. They have never ~ 
been shown before in a Canners Show. ~ 


U.S. ELECTRIC MOTORS......BOOTH M-37 _ 


U. S. Electrical Motors, Inc., will ex © 
hibit a complete line of electrical motors, 7 
including constant speed, geared and 77 
variable speed motors with unusual 7 
engineering features illustrated by cul- 
away models. 


The U. S. Sanitary motor will be 
featured. This motor is designed to 
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MUST BEGIN WITH 


If you buy on price alone, you must add something for the risk 
you take. If you do this, you will have enough to buy the best! 
Insist on beet seed bred, selected and grown by Ferry-Morse. 


FERRY-MORSE’S FAMOUS DETROIT FAMILY 


i DETROIT DARK RED—MORSE’S STRAIN DETROIT DARK RED—FERRY’S STRAIN PERFECTED DETROIT 

i The original medium top struin, intro- The first Detroit Dark Red, introduced by A strain of Detroit Dark Red selected 
‘ duced by us in 1935. Preferred in the us in 1892 and still the most widely used primarily for its tall, strong tops. Well 
: Pacific Northwest and outstanding on canning strain. 7 adapted for mechanical harvesting in 
5 muck land elsewhere. upland areas. 


ERRY- ORSE 
| SEED CO. 


DETROIT | SAN FRANCISCO 
LOS ANGELES MEMPHIS HARLINGEN 
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A GUIDE TO THE EXHIBITS—Continued 


meet the strictest of sanitary specifica- 
tions. The numerous sizes and types 
that are available in this motor makes 
it well adapted to most of the electrical 
motor needs of the canning industry. 

Models of the U. S. Varidrive will be 
on display, giving canning industry rep- 
resentatives the opportunity to better 
visualize the compact variable speed 
drives that will better satisfy their pro- 
duction problems. Production speeds 
may only be applied at theoretical pro- 
duction levels with the single speed 
drive, but optimum production speeds 
may be controlled at all production levels 
with the U. S. Varidrive. 


EXHIBIT HOURS 
Saturday, Feb. 17, 9 to 6 P.M. 
Sunday, Feb. 18, 12 to 6 P.M. 
Monday, Feb. 19, 9 to 6 P.M. 
Tuesday, Feb. 20, 9 to 6 P.M. 
Wednesday, Feb. 21, 9 to 3 P.M. 


B... Ballroom Area, upstairs 
M... Machinery Hall, downstairs 


U. S. PTG. & LITHO............. BOOTH B-110 


Exhibit of Eye-O-Matic Labels for 
packaged foods will be made. 


This exhibit will be an institutional 
exhibit with a new engineering principle 
in pulleys. It will feature the 50th 
Anniversary of the United States Steel 
Corporation. 


URSCHEL LABORATORIES......BOOTH M-4 


Urschel Laboratories, Inc., will show 
a Transverse Slicer for slicing all kinds 
of elongated products. Will also show 


a Multi-Product Dicer for dicing all 
kinds of products. A Model U Strip 
Cutter, used for cutting french fried 
potatoes lengthwise of the potato auto- 
matically, also used for the production of 
shoe strong beets and carrots. Several 
of these machines will be shown for the 
first time. 


WALLACE & TIERNAN........ BOOTH M-35 


This exhibit will show Chlorinating 
Equipment, which reduces clean-up time 
and eliminates slime, odors, ete. and 
ensures product quality. 


WARNER, LANSING B. ...... BOOTH B-208 


Headed by President John Eliot 
Warner and Vice-Presidents N. H. Tobey 
and M. R. Feeney, representatives of 
Canners Exchange from all over the 
country, will be on hand to greet the 
company’s thousands of customers and 
friends. Canners know that they can 
get expert advice on insurance problems 
at this booth, and while we haven’t been 
told that the information will be avail- 
able, we know that a great many can- 
ners will be interested in the always 
welcome savings figure. Besides the 
officers mentioned above, the following 
sales representatives will be in attend- 
ance: J. A. Witt, M. R. Eddy, R. R. Lud- 
wig, A. E. Taylor, N. C. Barnard, R. J. 
Papp, W. B. Hilburn, J. T. Utter, S. T. 
Whitford and F. D. Powell. Formal 
announcement did not include the name 
of Dave Carton. We don’t believe we’re 
going too far out on a limb in saying he 
will be there, at least part of the.time 
to say hello to old friends. 


WASHBURN-WILSON ........ BOOTH B-306 


This booth will be headquarters for 
interviewing customers and discussing 
seed problems. 


The Martin Aseptic Canning Unit, the revolutionary New Canning Process will be 
unveiled to the Industry for the first time at Booth No, 14 in the Machinery Hall. 
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WAUKESHA FNDRY CO.....BOOTH 
Waukesha. Ball 


Pumps will be shown. These are mace | 


of Waukesha Metal and Stainless Ste¢| 
An operating model of 


construction. 
one of the pumps will also be in the 7 
exhibit. 


WESTON ELEC. INSTRMNT..BOOTH M-1¢ a 


Feature of this display will be the |” 

Retort Timing Con. |~ 
demonstration will be 
designed to show canners how they can | 


Fully-Automatic 
troller. The 


Bearing Sanitary 


obtain fully automatic processing con. 


trol with this instrument, in connection 


Langsenkamp Brush Finisher 


with any present installation of air- 


operated, semi-automatic equipment. A 
automatic | 


complete TAG system for 


retort control, employing the timing con- 


troller, together with an indicating and 


recording controller in operation, will |— 


illustrate the application. 

Other TAG instruments will be dis- 
played and explained by Vice-President 
A. H. Lamb; General Sales Manager A. 
G. Koenig; Division Sales Manager E. 
T. Oettinger; A. Lauterbach, P. West- 
berg, C. Miller, and P. F. K. Erbguth. 


WHITE CAP COMPANY......BOOTH B-304 


Eighty feet of the wall of the Mez- 
zanine, leading to the East entrance of 
the Ballroom, will be lined, nine shelves 
high with some 3,000 jars, representing 
all varieties and types of products 
packed in glass by the major glass pack- 
ers in the country. Annually this is 
truly an amazing and breath taking 
exhibit. 

Officers, sales and technical representa- 
tives will be on hand to advise and con- 
sult with those who would know more 
about the glass packing process. 


F. WOODRUFF. BOOTH B-209 


This booth should be easy to find. !t’s 
right next to “The Canning Tra:le” 
booth in the Foyer of the Ballroom, Most 
canners will want to find it, too, to dis- 
cuss the seed situation with Mr. Harold 
Woodruff, George Beecher, Walter Silk- 
worth and others. 
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Did this ean 
sell another? 


Your label is in her kitchen for the first 
time—how can you make sure it will be there 


again ...and again? The answer is simple— 


it takes real quality inside the can to make those 


| repeat sales. That’s why packs from Schuckl & Co., Inc. sell 
j under many of the most preferred labels in the country. 
f Surrounded by the rich Santa Clara Valley, Schuckl’s streamlined 
Fe 18-acre plant receives the finest of the area’s famed fruits and 
vegetables...packs them with skill and care to meet a 
standard of uncompromising quality. Here are canned 
foods that prove their worth by the most important 
measure of all—consistent sales. 


SCHUCKL & CO.,INC. 
SUNNYVALE, CALIFORNIA 


Fines: Quality Packs of: CHERRIES, APRICOTS, PEACHES, PEARS, FRUIT COCKTAIL, FRUITS FOR SALAD, SPINACH, ASPARAGUS, TOMATOES, 
TOMATO PASTE AND OTHER TOMATO PRODUCTS, RANCHO SOUPS, PORK AND BEANS, BAKED BEANS AND BROWN BREAD 
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Officers--Canning 


EUGENE A. HILDRETH, President 
(Owens-lllinois Glass Co.) 
Toledo, Ohio 


Machinery and Supplies 


HAL W. JOHNSTON, Vice-President 
(Stecher-Traung Litho. Corp.) 
Rochester, N. Y. 


Association 


SAM G. GORSLINE, Secretary 
Battle Creek, Mich. 


STORAGE TEMPERATURE 
EFFECT ON FRUIT JUICES 


How storage temperatures ranging 
from zero to 70 degrees Fahrenheit affect 
flavor, color, and vitamin C content of 
fruit juices and fruit juice concentrates 
has been under investigation at the Ex- 
periment Station at Geneva, New York. 

Both raw and pasteurized juices and 
concentrates of apples, strawberries, red, 
purple and black raspberries, cherries, 
rhubarb, and plums were used in the 
studies. Vitamin C, or ascorbic acid, was 
added to samples of each juice to “for- 
tify” the product and to note the relation 
of vitamin C content to changes in color 
and flavor. Details of the studies are 
reported in a bulletin just published by 
the Station. 

The flavor of all pasteurized juices 
and concentrates changed during storage 
at 70 degrees. Strawberry juice changed 
in flavor at temperatures as low as 34 
degrees. The addition of vitamin C did 
not noticeably prevent or retard loss of 
flavor in any of the pasteurized juices. 

Raw apple juice highly fortified with 
vitamin C retained the characteristic 
fresh fruit flavor. Unfortified raw apple 
juice, on the other hand, developed a 
varying degree of musty flavor even 
when stored at zero or at 18 degrees 
Fahrenheit. 

Pasteurized juices of cherry, prune, 
purple raspberry, the Latham red rasp- 
berry, and apple had somewhat better 
flavor than the corresponding raw juices. 

Adding vitamin C to apple juice 
slowed down the development of brown 
color in the juice. It also retarded devel- 
opment of brown color in strawberry 
juice, but it hastened the destruction of 
the red color of the juice. 


36 


BERRIES TESTED FOR 
FREEZING QUALITIES 


Something new must be added if small 
fruit varieties are to succeed. Along with 
other desirable characteristics, they must 
also measure up as good sorts for freez- 
ing preservation. 

With this objective in view, fruit 
breeders and food scientists at the Ex- 
periment Station at Geneva, New York, 
passed judgment recently on 124 new 
strawberry selections and 16 raspberry 
varieties and selections developed in the 
fruit breeding work at the Station. 

Of the strawberries, 25 were judged to 
be suitable for freezing preservation by 
a tasting panel that tested all 124 seed- 
lings. All of the selections were also 
analysed for vitamin C content. This 
was found to range from 36 to 107 milli- 
grams of ascorbic acid, or vitamin C, per 
100 grams of fresh fruit. Five of the 
25 selections found best for freezing con- 
tained more than 80 milligrams of vita- 
min C per 100 grams of fresh fruit, 
again demonstrating the value of straw- 
berries as a good source of vitamin C. 

Willamette and Milton were found to 
be outstanding red raspberry varieties 
for freezing, both with respect to texture 
and flavor of the frozen product. Bristol 
proved to be an excellent black raspberry 
for freezing. 

The red raspberries analysed in these 
tests ranged from 20 to 30 milligrams 
of vitamin C per 100 grams of fresh 
fruit, while Bristol contained 10 to 11 
milligrams. 

Comparing chemical composition of 
raspberries in 1949 and 1950, the Station 
scientists find that season and variety 
play an important part in the vitamin 
content, total acidity, total solids, and 
sugar of these fruits. 
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MATERIALS HANDLING 
CONFERENCE 


Many problems of materials handling 
in the food industry will be considered 
at the Materials Handling Conference 
which will be held concurrently with the 
National Materials Handling Exposi- 
tion at the International Amphitheatre, 
Chicago, April 30-May 4, inclusive. 

The conference, which is the most ex- 
tensive ever undertaken in the field, is 
sponsored by the American Material 
Handling Society. 


Food executives also will find scores 
of machines specially suited to the in- 
dustry among the thousands which will 
cover ten acres of exhibit area, both 
indoors and out. 


Among the topics of prime interest 
will be “Bulk Handling and Storage 
Methods for Foods,” “Bulk Handling and 
Storage Methods for Solids,” “Bulk Han- 
dling and Storage Methods for Liquids,” 
“Yard Handling Methods to Beat Wet 
Grounds and Bad Weather,” “Handling 
Incoming Raw Materials and Compor- 
ents,” “Coordinated Handling Through 
the Production Cycles,” “Plant Ware- 
housing and Shipping,” “Cold Storage 
and Locker Plant Problems,” and “Pack- 
aged Goods Warehousing a'nd Assorting.” 


COSLER IN QM POST 


Horace B. Cosler, formerly of the Far- | 
ley Manufacturing Company, is now on , 
the staff of the General Products Divi- 
sion, Food Laboratories, Quartermaster 
Food and Container Institute, Chicago. 
Mr. Cosler has a background of many [| 
years in candy production. 
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Langsenkamp ! 


HOT-WATER SCALDER 


Assures uniform scald . . . heat maintained with- 
in 1 degree by automatic temperature control. 
Increases peeling efficiency fully 40 % 


LANGSENKAMP STAINLESS STEEL TANKS with 
Kook-More-Koils 
Achieve a greater yield of fully five additional 


gallons per each and every batch! Extremely 
sanitary, makes a much higher quality product. 


INDIANA PADDLE FINISHER 


Produce smooth, velvety product. Hook type 


frames remove for easy cleaning 


LANGSENKAMP JUICE 
STRAINER 
Removes all foreign matter as 
well as broken seed. Easily in- 
stalled, requires little attention. 


Now is the time to seriously consider your future requirements. 
quate or worn-out equipment, if you want a richer, higher quality product, if you'd like next year’s figures 
to add up higher in the black instead of the red . . . then NOW is definitely the time to investigate 


227-235 E. South St., 


ACT! 


If your production line suffers from inade- 


The Langsenkamp line of tomato canning equipment is famous the country over because it pays for itself! . 
The tremendous savings, higher quality product and lower production costs available through use of Langsen- 
kamp equipment enables today’s canner to operate more profitably than ever before ! 


E-Z ADJUST PULPER 


Famous for tremendous capacity. 
adjustability feature provides 
quality control. Saves money. 


LANGSENKAMP HOT-BREAK TANK 


For fine, full-bodied juice, richer color, 
better flavor. Enzymic action prevented. 
Broken tomatoes kept immersed in liquid 
constantly kept at high tempercture. 


Instant 
uniform 


INDIANA 
EXTRACTOR 
Known for pro- 
duction of fine flav- 
or juice in great vol- 
ume without aer- 

ation. 


INDIANA CHILI-SAUCE MACHINE 


To manufacture chili sauce stock from 
whole, un-peeled red-ripe tomatoes. _Eli- 
minates need for 30 peelers. Higher 
quality product - eliminates cores and 
peelings. 


LANGSENKAMP MANGLER-PUMP 


Continuous operation; breaks tomatoes in- 
to small pieces. Makes a fine addition to 
the Hot-Break team. 


For further information on these or any other Langsenkamp 
products, write for free catalog. 


No. 1 


LANGSENKAMP 3-Way Valve 


Gives positive one point control 
of tank contents. Prevents waste 
of product through error or 
back pressure. 


No. 2 


No. 3 


INDIANAPOLIS 25, IND. 
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The Retailer Suggests and 


Recommends 


QUALITY—Continue to encourage 
producers to improve quality of products 
for canning, and continue to pack maxi- 
mum quality to meet the grade. 


LABELS—Continue to improve labels, 
color, design, description—and wherever 
possible, include recipes. May I com- 
ment just brifly on this subject of 
description and remind you that unless 
we do continue to do a better job of 
descriptive labeling, we may find our- 
selves saddled with grade labeling, com- 
pulsory grades, which I am sure you are 
not anxious to have. Referring for a 
moment to recipes, it was suggested that 
recipes be changed frequently, but I am 
not sure that it is either possible, prac- 
tical or economical. 


CASE PACKING AND MARKING— 
This suggestion was almost universal, 
and it refers to the method of packing 
cans in cases. They should be packed 
upright so the top of the can is as indi- 
cated on the carton at the top. This 
makes for easier price marking by the 
retailer, and for easier shelf stocking. 
Thorough inside packaging and thorough 
outside case markings are important— 
and even in the case of canned milk 
which must be turned—an “open here” 
identification on the outside of the case 
would be most helpful, to indicate where 
the case should be opened for quick price 
marking and shelf stocking. Remember, 
please, that manpower is terrifically ex- 
pensive now, and careful packaging in 
cartons will save a tremendous amount 
of time and expense in the retail store. 


CODING CANS—Code marks or code 
numbers on cans are usually of two 
types—either embossed numbers or let- 
ters raised in the lid—or rubber stamped 
on the end of the can. Both of these 
are a serious problem for the retailer 
when they are on the top of the can 
where the dealer stamps his prices. Per- 
haps perforated labels with your code 
markings would be best and if possible 
put your own code markings elsewhere 
on the cans so they will not be confused 
with the retailer’s price mark which 
should go on the top. 

If there is a rubber-stamp code mark, 
for example, plus a price mark, on the 
top of the can, it is not only confusing 
to the customer but to the checker. When 
there is an embossed code mark on the 
top of the can, frequently the retailer 
who uses rubber-stamps for his price 
marking will find that the price is not 
stamped clearly on the top of the can. 
I realize some of you have a problem 
involved in your unscrambling machines, 
that it is difficult, but it is a problem 
facing your retailers—those final sales- 
men of yours—so please try to help him 
by making his price marking and shelf 
stocking as easy as possible. While this 
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From an address by 
MRS. ROSE MARIE KIEFER 
National Assn. of Retail Grocers, deliv- 
ered at 36th Annual Convention, Penn- 
sylvania Canners Association. 


may not be either possible or practical, 
a number of retailers ask that canners 
try to work out a method of leaving 
tops of cans reasonably smooth for more 
legible price marking. 


DENTED CANS—tThe retailers re- 
quested that canners give consideration 
to the use of stronger and heavier car- 
tons, more careful loading of cars and 
trucks, to avoid damage and dented cans. 
Oh, we understand that you can recover 
your claims from the railroad company 
for this damaged merchandise when you 
catch it there, but much worse than that 
is the concealed damage, the dented cans 
inside the case, which do not come to 
light until they are in the retailers’ 
hands, the case open and ready to put 
on the shelf. Your retailers can’t eat 
all of the merchandise in the dented cans 
themselves, customers do not want those 
dented cans, the retailers put them out 
in front, customers reach in back of 
them, and then when the shelf is full 
of the dented cans, the customer goes 
to another brand or to another store. 
In other words, they hurt the canner 
and they aggravate the retailer and they 
slow up the sale of your product. 


SWELL ALLOWANCE—The problem 
of swell allowance came up in many re- 
turns, with a very reasonable suggestion 
that there be either an alternate’ offer 
to the retailer of a swell allowance, or a 
guarantee that the merchandise will be 
picked up for credit. For example, one 
retailer mentioned that his canner sup- 
plier offered either a swell allowance of 
% of 1 percent or a guarantee of pick- 
ing up the damaged merchandise for 
six months or one year from the date of 
shipment, depending upon the product. 


CAN SIZES—Practically every re- 
tailer suggested that canners make a 
rather careful study of can sizes. Some 
of them like No. 2’s, but No. 303’s are 
almost the same size, and perhaps in 
some areas it might be possible to dis- 
continue one or the other. We under- 
stand that the rural areas like No. 2’s 
whereas the smaller size families in the 
metropolitan cities prefer the No. 303. 
It was also suggested that canners might 
consider packing the slower moving 
items and sizes in smaller cartons—12’s 
instead of 24’s—but here again there may 
be a practical problem involved. 


NEW ITEMS—When new items are 
contemplated for a market, there should 
be a very complete study made of the 
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need, the possible sale, the possible 
acceptance, and so on. To attempt to 
put a new item on the market without 
real advertising, special promotion and 
special push, is just like trying to sell 
a dead duck without cleaning and dress- 
ing it! Once in a while, even then, after 
a careful survey, and with tremendous 
promotion, you may find it necessary to 
withdraw a new item from the market. 
If it does not sell, if it simply has no 
acceptance, then it is better to withdraw 
it, pick up every single case and can, 
rather than having either the retailers 
or the customers unhappy. Dissatisfac- 
tion on the part of the customer simply 
stops the sale on that commodity and 
slows the sale on many, many others. 


Perhaps you might not care for the 
research such as that conducted by a re- 
tailer when opening a new store in a 
community, but it pays off, just as yours 
would before you inaugurate a new item, 
The type of research to which I refer 
is the retailer who goes up and down the 
alleys of a neighborhood where he hopes 
to open his new store, checks the garbage 
pails to see the kind, quality, the grades 
and the brands of the products purchased 
by the consumers in that community or 
neighborhood. 


CONTRACTS—Many of the direct 
buying retailers have some real com- 
plaints, I think you, yourself, would 
admit that the new “trick” clauses in 
some canners’ contracts are contempt- 
ible. For example, one such contract on 
canned fruits necessitated signing of a 
firm contract for an entire year’s supply, 
which provided for a two-delivery period 
—one prior to September 30th and one 
following September 30th. The contract 
said that any merchandise shipped prior 
to September 30 would carry the price 
stated, whereas any merchandise shipped 
following September 30 would be billed 
at the current price of the canner and 
this was not SAP on the new price! 
Another contract offered on canned fish 
carried fine print at the bottom which 
said “Should it be necessary to ship any 
of this merchandise following November 
1, the price will be increased 40 cents a 
dozen”. And perhaps one of the worst 
is that included on a contract for a 
well-known canner which now carries 
the clause: “In case of price con‘rol 
legislation necessitating a rollback, it is 
distinctly understood that the merchan- 
dise covered by this contract is not + ub- 
ject to such adjustment.” 

I am sure that none of you people 
here would be as disinterested in your 
retail grocer customers and as insistent 
that they gamble with their future, as is 
evidenced by these clauses in contracts, 
recently offered. 

Again I must remind you that your 
only personal contact with the customer 
is at the retail food store. Therefore, it 
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ROBINS Tomato Paddle ROBINS No. 100 Pulper 
Washer and Scalder Belt or Motor Driven 


ROBINS Tomato ROBINS Roller Inspection 
Grading Table Table 


ROBINS Tomato Sorting | ROBINS Universal 
and Inspection Table Return Exhauster 


A-K-ROBINS ana COMPANY, Inc. 


MANUFACTURERS OF CANNING EQUIPMENT 
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is highly recommended that not only 
should your salesmen be in contact with 
the retail grocers, but that your execu- 
tives make it a point to visit both large 
and small stores frequently, to learn 
what is happening to your product on the 
grocers’ shelves, to note the consumer’s 
attitude toward your products, and to 
learn of the problems of the retailers, 
those which he must face daily and for 
which he must find a solution. In other 
words, it would be to your interest and 
perhaps quite an eye-opener to you if 
you would follow some of your commod- 
ities from the packing plant right on 
through to the retail store and learn, 
first hand, what may happen to them 
there. 


RECEIPES—Canners selling under 
their own label are urged by retailers 
to protect their brands, to see that they 
are not “foot-bailed” or used as “loss- 
leaders” by unscrupulous, high-pressure 
promotors. Those who pack private label 
merchandise should encourage the sale of 
this private label at a reasonable profit, 
too. 

Retailers know, perhaps better than 
you do, that customers are interested in 
foods, new foods, new methods of prepa- 
ration, new uses, and hence they would 
like not only the improvement of the 
labels mentioned earlier, but the develop- 
ment of recipes and recipe folders on 
different, unusual and new uses for the 
various products. Retailers watch their 
own families and see the housewife turn- 
ing frequently to the pages of the con- 
sumer magazines and newspapers, clip- 
ping out recipes and trying them out 
frequently. Yes, it is a chore for the 
housewife to prepare three meals a day, 
365 days out of the year, and naturally 
they must find something new, interest- 
ing and intriguing frequently to add to 
the family’s pleasure and to their joy 
and happiness. 


ADVERTISING ALLOWANCE—The 
age-old question of advertising and pro- 
motional allowances popped up every- 
where. Many canners pay promotional 
allowances, for example, to all customers, 
Sometimes these allowances are passed 
on to the retailers, but many times they 
are not! It would certainly be in your 
interest to see that both advertising and 
promotional allowances were used for 
advertising the commodity in the retail- 
er’s advertising of whatever type it may 
be, and for real push and special promo- 
tion by the retailer at the point of sale. 
It should not be buried in some general 
fund somewhere, and this is a problem 
which you could well study carefully and 
make sure the allowances are used prop- 
erly and as they are intended. 


LAYOUT AND DISPLAY—Last, but 
by no means least is the all-inclusive 
suggestion that canners, your representa- 
tives, and all your distributors spend 
more time working with those final sales- 
men, the retailers, in the improvement 
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of their stores, their layout, stock place- 
ment, merchandising and advertising, 
for when all these are “tops”, the stores 
will just automatically sell more and 
more of your products. 

Perhaps all this could well be summed 
up in the statement that you, in your 
own interests, in the interest of your 
retailers and the consumers, should work 
together as closely with your retailers, 
those final salesmen—as you do with 
your own regular salesmen who call on 
distributors. Work with them, help 
them in their problems, and let them 
know about yours and all of you will be 
benefitted. 

Close working together, a partnership, 
close cooperation, or whatever you want 
to call it, is required in these busy days. 
I am sure you all recall the ancient fable 
of the argument between the wind and 
the sun. Each tried to make the 
traveler remove his coat. The wind 
howled and tugged and almost succeeded, 
but not quite. The sun let loose its 
warmth, its brightness and its encour- 
agement, and off went the coat, quickly! 
Let’s have more of this understanding, 
warmth and sincerity between retailers 
and canners wherever we are. 

Keep in mind, please, that the inde- 
pendent retail merchant does not want 
an advantage at any time, but he is 
entitled to an even break on all things— 
including prices, service, special promo- 
tions, allowances, and so on. I know it 
is easy to be influenced by “demands” 
from a large buyer, but do not look at 
the one order in deciding policies. Rather, 
the large number of orders which make 
up the large volume of your sales should 
be your first consideration. 

I thank you! 


GAIR FINANCING 


George E. Dyke, President of Robert 
Gair Company, Inc., New York, manu- 
facturers of paperboard, folding cartons 
and shipping containers, announced De- 
cember 29 the completion of a financing 
program whereby the funded debt of the 
parent company, which on December 31, 
1949 totaled slightly under $10,000,000, 
has now been paid off as of that date. 


This has been effected by cash pay- 
ments of approximately $3,000,000 and 
through the sale to The Mutual Life 
Insurance Company of New York of 
$7,000,000 First Mortgage Bonds of the 
Southern Paperboard Corporation, ma- 
turing in 1970, and carrying a 3% per- 
cent interest rate. Southern Paperboard 
Corporation is a subsidiary in which 
Robert Gair Company, Inc. holds 60 per- 
cent of the Common Stock, and, up to the 
time of this refinancing, all of the out- 
standing bonds totalling $7,154,000. 

The funds thus provided in this financ- 
ing permitted Gair to retire $6,583,000 
of Robert Gair Company, Inc. 3% per- 
cent Notes maturing in 1966 held by The 
Mutual Life Insurance Company and 
$2,540,000 of short term notes held by 
The First National Bank of Boston. 
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SUGGESTIVE STORY FOR THE 
MERCHANDISING CANNER 


Television advertising is proving its F 


worth for Red & White food stores in the 
Pacific Northwest. 


Red & White is the first independent 
retail group in the Seattle area to adver. 
tise on TV, and in less than 30 days, 
Walt Caulk, promotional director, says 
the one hour program is “definitely 
moving merchandise.” 

The format of the show features an 
“experienced homemaker,” who shows a 
new bride how to prepare meals using 
Red & White products. During the 
course of the program, which is on the 
air each Wednesday afternoon, an entire 
meal is prepared before the TV cameras, 
Special recipes are also featured by the 
“homemaker”. 

When the show first went on the air, 
a selected number of Red & White prod- 
ucts were chosen for plugging on TV 
and no other advertising medium. In 
this way, an appraisal of the selling 
pewer of TV could be gauged. As a fol- 
low through, all recipes which are used 
on the show are available at Red & 
White stores in the listening area. Ac- 
cording to Promotional Director Caulk, 
“the response to the plan of obtaining 
recipes in Red & White stores has been 
phenomenal”. The show also has some 
Red & White institutional promotionals, 


Red & White member stores pay for 
the TV advertising on the basis of their 
size, their volume, and their nearness 
to the broadcasting station. The pro- 
gram, “King’s Queen”, is aired over sta- 
tion KING-TV in Seattle Washington, 
Red & White began sponsoring the show 
December 13, 1950. 


WEED CONTROL 
EQUIPMENT TESTS 


Research aimed toward keeping weed 
control equipment in tune with new 
chemicals and control methods was out- 
lined before North Central Weed Control 
Conference, Milwaukee, Wisconsin, by an 
agricultural engineer of USDA’s Re- 
search Center, Beltsville, Maryland. The 
engineer, R. E. Larson of Farm Machin- 
ery Division, worked cooperatively with 
Minnesota Agricultural Experiment Sta- 
tion in testing effectiveness of sprayer 
pumps and nozzles, corrosiveness of 
herbicides, and flame weed control. His 


work was partially financed through Re- | 


search and Marketing Act of 1946. Seal 
breakdown was most common fault of 
sprayer pumps, Larson found. Bearing 
failures also were frequent, he said, but 
in many cases bearing failure hinged 
on seal failure. All pumps put through 
a rigid 400-hour constant operation test 
in laboratory lost at least 30 percent of 
their efficiency. The need for improve 
ment in sprayer pump manufacture is 
indicated. He explained his work with 
spray jmnozzles as in preliminary test 
stages. Much of his time has been spent 
in perfecting testing equipment. 
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Some things 
give solid satisfaction 
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You’ve waited for this—thé day you 
and your son would reach across the years and share 
a boy’s pleasures together! Something of the same 
satisfaction is yours when the success of your 
product justifies all the effort you’ve put into it. 


Of course, you’ve used sugar. 
To quality manufacturing, sugar brings a uniformly 
high standard of purity. Sugar has 10 to 50% 
more sweetening power. Sugar alone brings 
out the best natural flavors of 


INC. 


Set your signals for a clear track 


NEW YORK 5 NEW YORK 


—always use sugar. It pays off in solid satisfaction. 
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PUBLIC, CONSUMER & 
GROWER RELATIONS 
of the 
FOOD PROCESSING 
INDUSTRY 


by 
DR. FRANK APP 
Director of Research, Seabrook Farms 


The expansion of the processing of fruits and vegetables 
into a great industry has brought with it a public and 
consumer relations responsibility for the processor, also 
a grower relations responsibility, both of which are impor- 
tant to the welfare of the processor’s operations. A 
successful policy not only maintains good relations but 
adds stability to the industry. The public and consumer 
should understand the achievements brought about by the 
processing of highly perishable fruits and vegetables and 
the relative cost. Today canned fruits and vegetables are 
relatively lower in price than most other foods. The 
grower, on the other hand, has been obtaining a larger 
price for his crops marketed as processed and a larger 
proportion of the consumer’s dollar. This is a noteworthy 
achievement on the part of the processing industry, and 
should be appreciated by the housewife, the grower, and 
the public. 


A LOOK AHEAD 


A blueprint for the future of agriculture, its production 
and marketing, would show a continual expanding process- 
ing industry for fruits and vegetables, both total and per 
capita consumption. The housewife wants her food 
attractive in appearance, high quality arising from care- 
ful production, careful processing, in a package convenient 
to use, and at a price which is competitive with other 
foods including fresh fruits and vegetables. The proces- 
sor has met these requirements and the verdict of the 
housewife has been favorable to the use of more pro- 
cessed fruits and vegetables as part of a better diet and 
healthful living. A large amount of technical informa- 
tion, know-how, facilities, equipment and personnel has 
developed in the past few decades. This has made it 
possible to produce and market more and better food by 
a great industry. 

Since 1935 to 1940, the vegetables for processing have 
increased 345,000 acres while the acreage for vegetables 
marketed as fresh has remained about the same. This is 
a sizeable increase in ten year’s time. Perishable fruits 
and vegetables marketed in different forms represent a 
value of approximately 2.3 billion dollars. They include 
76 per cent of the tonnage of food consumed. 

There was a substantial increase in processing acreage 
for all of the Northeastern States and of the Middle 
Atlantic. Delaware showed a substantial increase for 
processing crops, and a decrease for fresh vegetables. 
Maryland, on the other hand, decreased both fresh and 
processed. New Jersey decreased fresh and increased 
processing acreage. 

The increase in the price of processed fruits and vege- 
tables to the housewife since 1935 has been much less 
than for fresh fruits and vegetables and likewise for all 
foods. The consumer has had the benefit of these low 
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PRICES PER TON RECEIVED BY GROWERS _ 
FOR PEAS FOR PROCESSING ; 


New Jersey 


$126.10 


949 (SY SX SX $Y | $6370 | 


each symbol = 
n dollars 


U.S.D.A. Ag. Statistics 87P9223 
US.DA.-BA.E.T.C. 49 


%&&(1937-38-39-40-41) 


PRICES RECEIVED BY GROWERS FOR 


ASPARAGUS FOR PROCESSING _ 


150 
ton 


1939 


$200.00) $194.00 $179.70 
| \ $140.00 
$86.00} ) i 

| 

1 14 

2 

< 

$ 


1949 


Sources: U.S.D.A. - B.A.E. TC 49 
%* New Jersey Crop Reporting Service. 
%** Figures from Processors. 
kkk University of Delaware Agricultural Experi- 
ment Station Bulletin 267. 
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GALLATIN VALLEY SEED CO. 


BOZEMAN, MONTANA 
Presents 


Early Perfection No. 109 - 64 Day Season 


The earliest member of our Perfection series, being followed in order of maturity by 
“3 Bridger, Cascade, and W. R. Perfection. Green peas of the varieties comprising this series 
: may be canned together in the event that their harvests overlap. 


Bridger - i - 67 Day Season 


This is the early midseason member of our Perfection series. It is very hardy and produc- 
tive, and is used extensively by canners of Perfection types to lengthen their packing 
season. Bridger peas may be canned with peas of Early Perfection +109, Cascade, and 
W. R. Perfection if necessary. 


; Cascade 69 Day Season 


Cascade is the late midseason member of our Perfection series. Being earlier than W. R. 
Perfection, and later than Bridger, it is used in areas where Perfection proves to be too 
late, or as a type to lengthen the packing season. It is a hardy strain of good canning 
quality and may be canned with Early Perfection #109, Bridger and W. R. Perfection if 
. field “bunching” occurs. 


W. R. Perfection - - 72 Day Season 


: The Perfection variety has been a standard type with pea canners for many years. Our 
Wilt Resistant strain of this famous pea has high quality, and is productive under widely 
varying conditions. W. R. Perfection peas can be packed with peas from other members 
of our Perfection series. 


Write to the Gallatin Valley Seed Company, Bozeman, Montana, today for further informa- 
tion and help with your seed problems. Heat Unit data available on all our varieties. 


Brand Seeds 
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prices because of efficient processing and marketing result- 
ing from more know-how on the part of this area of the 
industry. Since the processor is dependent on the con- 


PRICES PER TON RECEIVED BY GROWERS 
sumer for his industry, the public should be well informed FOR GREEN LIMA BEANS FOR PROCESSING ‘ 
of such progress and at the same time better quality and b: 


New Jersey 


CONSUMER’S CANNED FRUITS AND 
VEGETABLE DOLLAR 


YEARS 
Function 1939 1948 1949 
i (% from retail dollar) 7 1932- (SXSKSXSX $54.20 
24.8 21.0 20.5 1941 ($X$) ($X$) 
Wholesaling 12.2 11.0 11.0 
Transporting ........... 5.5 5.2 5.9 Delaware 
Processing 43.2 41.2 39.9 1949 j 
13.2 20.0 21.0 
100.0 100.0 100.0 


Virginia 


OO 
Michigan 


I PROCESSED ($ $X$X| $63.02 
Average U.S. 


Source: Studies of the Marketing and Transportation 
Research Division, B.A.E. 


There is a feeling on the part of consumers and growers 
that the spread between the farm and the dealer is too 
large. Since 1939, the grower has obtained a larger pro- 


TOTAL U.S. ACREAGE 
OF VEGETABLE CROPS 


FOR FRESH FOR 
MARKET 


each symbol = % U.S.D.A. Ag. Statistics 87 


ten dollars U.S.D.A. - B.A.E. 7C —49 
. TRUCK CROPS—PROCESSED MARKET 
1932-1941 Average 1949 Acreage 
State & Division Acres Value Acres Value —Inercase % 
(000) (000) 

New York . 88,070 $4,639 121,930 $14,616 38 

New Jersey .. 43,070 3,305 62,120 11,340 14 

Pennsylvania 30,680 1,801 50,641 7,073 65 

N. Atlantic .. «- 181,170 10,819 260,309 35,920 44 

52,070 1,948 79,120 8,027 36 

1,662,470 DE 615,990 20,097 788,250 67,424 28 
Delaware ....... mae 27,3840 1,120 35,650 3,723 33 
1,968,05 114,810 5,070 89,710 8,756 22* 

3,800 183 10,350 1,587 272 

205,910 8,752 211,570 21,000 5 

1942 Texas ss. 17,280 428 35,600 2,703 206 
| So. Central .. os 69,860 1,980 106,390 9,211 152 

123,740 9,498 162,310 41,954 31 

203,030 14,449 361,040 72,589 28 

United: States 1,275,960 $56,097 1,727,640 $206,144 35 


* Decrease 


“TRUCK CROPS—FRESH MARKET 


1932-1941 Average 1949 Average 


Acreage 


State & Division Acres Value Acres Value Increase % 
(000) (000) 
108,080 $16,504 129,820 $44,158 20 
104,000 11,884 95,300 23,292 — 
Pennsylvania 82,150 4,209 36,160 8,193 
249,010 33,628 263,740 76,739 6 
38,370 6,928 38,900 16,831 
158,700 18,624 127,840 43,478 20 
155,160 26,141 222,250 98,507 41 
1949 | 442,590 40,510 455,790 132,152 3 
259,240 13,796 304,600 37,010 18 
375,080 20,696 412,670 51,618 10 
* Source -US.D.A. Ag. Statistics 87 359,440 65,886 355,260 201,813 —2 
459,420 85,993 526,400 289,757 15 
U.S.D.A. B.A.E. 7C49. 
States 1,722,800 $199,450 1,786,440 $589,757 4 
on * Source: Commercial Truck Crops 1949, B.A.E. 
: 44 THE CANNING TRADE February 5, 195! 


q 
me better packaging. Such an achievement makes for gooc 

consumer and public relations. 

1949 

1,741,066 
SX 
1,381,860 $145.77 
1935- 

1,697,870 

= 


ABC does all3 


“CORING 
“STEAMING 
*PEELING 


PRESENTS 
THE 


COMPLETELY AUTOMATIC 


TOMATO * 
PEELER 


After a full season of operation in all sections of the country, adjustments and 
changes have been effected, making the A BC Tomato Peeler a completely 
automatic machine. Write for full details. 


ASSOCIATED BUCK CANNING MACHINES INC. 


$931 FALLS ROAD. BALTIMORE 11, MARYLAND 4337  P. 0. BOX 55 


Pr 


TOMATO BASKETS 


Our machine made 5% Field Tomato Baskets with Keg or Veneer 
top hoop and Galvanized Metal or Wood Veneer bottom hoop are 
the best quality we have made in our 56 years of basket making. 


We are equipped to treat your baskets 
with PLASTEX HAMPER SOL- 
UTION to help control flat sour bac- 
teria in tomatoes and to lengthen the 


5/8 Tomato Field Basket 


useful life of hampers. 


WRITE FOR FULL INFORMATION 


Plastex Treated Basket Manufactured by 
PLANTERS MANUFACTURING COMPANY, INC. 
PORTSMOUTH VIRGINIA 
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portion of the consumer’s dollar, the distributor has taken 
a smaller proportion, the transportation wages have taken 
a larger proportion whereas the processor also has taken 
a smaller proportion. This is a commendable position for 
processors and for distributors. They are giving more 
today and taking relatively less of the consumer’s dollar 
than ten years ago. The consumer as well as the grower 
has had good treatment. Since the processor must have 
good relations with the public, which is the consumer and 
the grower who is an important part of this industry, it 
is important that these groups should understand the 
changes that have taken place. 


We in the Middle Atlantic and Northeastern States 
have an exceptional opportunity of expanding our process- 
ing crops provided we establish the proper production 
practices. The prices we pay in these nearby States com- 
pares well with the prices from other States and are 
usually higher. (See accompanying charts.) Pea Canners 
in New York, not shown on the chart, increased prices 
per ton during the same period from $52.20 to $83.40; 
Pennsylvania from $52.30 to $81.60; Wisconsin from $50.10 
to $79.30; Delaware from $51.10 to $90.60, and Maryland 
from $52.30 to $80.40. 


Again in asparagus we see a substantial price increase 
since 1939 with the Northeastern States leading in price. 
There is a large amount of good soil that will grow 
asparagus, a profitable crop for the grower to produce. 
In addition to states shown on the chart, the price of 
asparagus in Illinois rose from $100 per ton in 1939 to 
$165 in 1949; from $90 to $205 in Maryland, and from 
$80 to $162 in Washington. 


Processed fruits and vegetables eliminate waste so that 
everything the consumer receives is edible. Crops such 
as asparagus marketed as fresh have only about one-third 
of the product edible that reaches the consumer. The 
same is true for cauliflower, broccoli, lima beans and peas. 
Corn is only about 20 percent edible when marketed 
husked. The saving in freight, packaging, and handling 
makes is possible to eliminate this waste, grade the prod- 
uct, process and package it at a cost which is usually 
less to the consumer than fresh fruits and vegetables 
shipped from a distance. 


GROWER AND PROCESSOR COOPERATION 


Unless the grower can produce optimum crops of vege- 
tables of a quality that will meet the consumer’s desires, 
the processor will find difficulty in obtaining raw materials 
in volume and in quality desired. It is good economics 
which will lead to grower profit, better grower relations 
and added consumer satisfaction when the processor works 
with the grower to establish the very best crop practices 
that produce profitable yields. Such practices stabilize 
the industry. The peaks and valleys are not so great. A 
Carefully developed program of farm practice including 
the proper use of fertilizers makes it possible to grow 
reasonably good crops when weather conditions are not 
always favorable. A good processor is a good agricul- 
turist as well as a good marketeer. He knows the con- 
sumer determines his market and the consumer also deter- 
mines our agriculture. 


(Tri-State Canners’ Convention, Atlantic City, N.J., 
12/5/50.) 
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TREND OF PRICES FOR CANNED, FRESH | 
FRUITS & VEGETABLES, & ALL FOODS 


200 
+ 
(4 1935-1939 ave. 
PYA 1928 100 
indexed as 100 
Cy : i 
CANNED GOODS FRESH FRUITS ALL FOODS fs 


REPRESENTED BY 


AND VEGETABLES 


REPRESENTED BY 


4 Source: U. S. Department of Commerce Industry Report Canned Fruits ‘i 
and Vegetables, December 1949, pg. 5. ‘ 


Preliminary. 


PERCENT OF VEGETABLES 
HARVESTED THAT ARE EDIBLE 


Average 
1938 - 41 


Fordhooks 
73% 


30% 
Cauliflower reen Beans 
65% 
Spinach 
31% 
Broccoli 


34% 
Asparagus 
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“CONTINUOUS 
OPERATION” 


To fit any production Set-up 
KEYNOTES THE EMERGENCY! 


FLEXIBILITY 


HELPS BEAT FLEETING TIME! 


See how Burt can help you boost production . . . 


VISIT BOOTH No. 30 


February 17 to 21 inclusive 


1951 CANNERS SHOW 


Stevens Hotel, 


Model AUS 
Non-Sop 


Labeler 


Model PCD 
High Speed 
Case Packer 


LABELERS & PACKERS 
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Lower FIRST COST! 
Lower OPERATING COST! 
Lower MAINTENANCE COST! 


SCOTT HE-50 HYDRAULIC ELEVATOR 
NOW AVAILABLE with U. S. Vari-Drive 


Speed Control 


The HE-50 Hydraulic Ele- 
vator handles any foods 
that can be elevated or 
conveyed in water—hot, 
cold or refrigerated. For 
15 years, the HE-50 has 
been used in canning and 
freezing plants through- 
out the U.S. and abroad. 
Due to the accessibility 
of all parts, this unit 
affords the most sanitary 
operation possible. 


@ Available in 3” and 4” pump sizes 
© Low commodity intake, only 25” 


©@ Motor up in the dry 
© 3 point floor contact—easy to 


above floor clean around 

e@ Large capacity without injury to ® Quick opening balanced float 
product valve 

@ Specially designed non-airlocking © Perfect pre-mixing chamber 
pump. 


FA-3500 VIBRO-LUX SEPARATING UNIT 


This unit is designed for water removal from the com- 
modity and has proven very effective ahead of fillers, 
quality graders and freezing units where the food 
must be water free. Unit vibrates approximately 900 
to 1000 times per minute, removing splits and skins, 
and spreading commodity evenly over the width of the 
machine. This feature 
is especially desirable 
when discharging on- 
to an inspection belt. 
Fine water spray at 
feed end gives com- 
modity clean rinse be- 
fore drying operation. 
The FA-3500 Has a ca- 
pacity upto 15,000 Ibs. 
per minute. 


Write for FREE Descriptive Bulletin on: 
Washer Elevators e@ Viner Feeders 
Tubular Blanchers Red Beet Harvesters 
Filler Hoppers Carrot Harvesters 
Tube & Tube Fittings Gladiolus Harvesters 
Hi-Eff Washers Beet Cutters 
Flume Equipment Pickle Cutters 
Distributing Systems Bean Soaking Tank Valves 
Viners © Corn Desilkers 


VISIT OUR BOOTH (No. 2) At The 
NATIONAL CANNERS’ CONVENTION 


THE SCOTT VINER COMPANY 


Originators of Hydraulic Conveying Equipment 
540 W. POPLAR STREET COLUMBUS 8, OHIO 
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Arousing Interest in Grower Meetings | 


A FARMER ADVISES HOW TO 
MAKE GROWERS MEETINGS 
PAY 


By CHARLES MEEHAN 


A few years back one of the nation’s 
large canning corporations opened a 
branch down our way. Its able young 
executives set vigorously to work to 
develop mutually profitable relations 
with us. They called on many of us at 
our homes and we found them real folks, 
open minded, fair, and eagerly coopera- 
tive. 

About seven thousand truck growers 
farm in the vicinity of this cannery, a 
number too huge for personal calls on 
every one. Realizing this, the cannery 
bought newspaper space and radio time 
to carry its message to all. In addition 
it held growers’ meetings at convenient 
times and points. It has spent a lot of 
money, and not too fruitfully, so that 
some of its executive personnel are a 
little disappointed. A little inclined to 
believe us hidebound, impenetrable, and 
incurably localized in our outlook. Yet 
individual contacts have invariably been 
pleasant and reasonably effective. 

At a recent meeting, arranged con- 
veniently both as to time and location, 
in a comfortable hall with an excellent 
lunch provided gratis, less than half a 
hundreds growers showed up, including 
none of the more influential. This was 
far less than one per cent of the pos- 
sible, and as the meeting had been widely 
publicized its sponsors were badly 
disappointed. 

Yet had they been better informed 
about us, they would have known the 
turn-out to be rather good, all circum- 


Auction sales always draw a good crowd, even though often advertised very poorly. 


stances considered. Uncle Sam has never 
been more successful in getting us to 
gather to listen to official savants. Soil 
Conservation and PMK meetings, after 


Charles Meehan who hails from 
the justly famed “Delmarva” Pen- 
insula perhaps more often referred 
to as the “Eastern Shore” writes 
an always interesting column en- 
titled “East of the Chesapeake” for 
the bi-monthly farm _ publication 
“Pennsylvania Farmer”. Mr. Mee- 
han’s column in the January 13th 
issue entitled “Cure for dull Meet- 
ings” was so pointed and so obvi- 
ously for the Canners benefit that 
The “Canning Trade” requested and 
obtained permission to reproduce 
it in full. 


direct mail solicitation of every farmer 
in the district, rarely do as well. 


Our people are mainly of English 
blood, many tracing to English men and 
women here in America a decade and 
more before the Mayflower sailed. But 
they absorbed the Indian population and 
a strain is noticeable in many families. 
Americans of all origins have drifted in 
in recent decades and there is a sprink- 
ling of the overseas born. Farms are 
comparatively small, forty acres of till- 
able land being typical. Cultivation is 
intense, land mostly sells well above $100 
an acre, and the region is criss-crossed 
with stone roads and power and tele- 
phone lines. All children are carried 


to immense, excellently equipped consoli- 
dated schools daily and most graduate 


Is there a hint in this for those who wish to draw farmers to a meeting? 
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from high, a large percentage going on 


to college. The region is solidly and 
continuingly prosperous, and once you 
really get to know them, our farm people 
are found to be excellently and soundly 
informed. 


UNDERESTIMATE INTELLIGENCE 
Therein, I suggest, is the explanation 
of the lack of success uplifters have 


with us. They underestimate us and so © 
we find them a bore, though we are far Ai 
too courteous ever to let them ever sus- © 


pect it. 


At the meeting mentioned above a | 


cannery official first spoke, man to man 
and without pretense. He was well 


received. His superior followed him and — 


spoke well enough, but with costs in his 
mind told us of things we know are not 
typical and so cooled us off. The next 
speaker was a doctor of something or 
other, an official brains in the company’s 
employ. This young man proceeded to 
deseant, using a blackboard and telling 
us with the air of omniscience address- 
ing infants, things even the least in- 


formed had long known. Also a thing ~ 


or two we had not known as facts and | 


never will. 
The next item was the excellent hot 
lunch, and that we enthusiastically re- 


ceived. After the meal a couple of local — 
Department of Agriculture men spoke, — 


wisely taking care not to say anything | 


that mattered. They have to live among 
us 


their own soil for a lifetime. 

With a little broader vision that com- 
pany could spend its promoting pennies 
among us to good advantage. Here, as 
in every farming community the world 
over, key men exist. Men who have 
earned their excellent reputation by 
working their way successfully through 
difficulties which have baffled their fel- 
lows. And done it more than once; in 
fact made a habit of doing it. Such 
people, for women are numbered among 
them of course, are always well endowed 
with common sense, and always they are 
accurately and fully informed on their 
own business. And not in the narrow 
specialist sense either. They would be 
listened to, not only with respect but 
eagerly, for despite reports to the con- 
trary, farmers are just as anxious to 
learn of better ways of getting profit- 
able results as any manufacturer. 

The really worthwhile key farmers 
are likely to be diffident about publicity, 
but properly approached their coopera 
tion can be secured. Until it is, meet: 


ings arranged for farmers are likely t¢ | 


continue to attract the usual one-half of 
one per cent of those who should show 
interest, no matter how expensively the 
get-together is advertised. 
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The program concluded with a talk 
on soils, necessarily generalized, inter- | 
esting in its way, but failing to entrance | 
persons who have lived on and studied | 


1 
te 
pr 
wl 
sO 
> po 
W 
OF 
fr 
be 
nc 
de 
iT 
he 
tw 
vit 
> SO 
of 
pl 
be 
ay 
di 
ra 
ne 
si 
th 
th 
ou 
va 
> in 
sh 
sn 


fs NEW BEAN VARIETIES | 
GAINING IN FAVOR I, 
One ov more of twelve new, round, or tly ee 


tender, green-podded beans will eventu- 
' ally replace old favorites now grown 
> extensively in New York State for 


processing. 
Performance of the new varieties and 


" why they are replacing such popular 
sorts as Tendergreen, Stringless Green- 
pod, and Refugee are related by Prof. and 
W. T. Tapley in the current issue of 


“Farm Research”, the Station’s quar- 

terly magazine. Q U i ad ivi E N T 
The new beans have been available 

from one to ten years and some have 

been grown quite extensively, but as yet 

no one variety has taken the lead, he 


> states. The list includes Contender, 
| Fullgreen, Logan, Ranger, Rival, Slen- 


dergreen, Supergreen, Tender Pod, Long 
Tendergreen, Longreen, Tenderlong, and 
Top Crop. 

“Why old favorites lose ground is 
illustrated by Tendergreen which has 
held a leading position in this State for 
twenty years or more,” continues Profes- 
sor Tapley. “Complaints on lower yields 
of Tendergreen, lack of uniformity of 
plant growth, more curved pods, more 
_ ‘poliwogs’, rough pods, and completely 
- crippled plants due to mosaic were more 
common this past summer than ever 
before. It’s troubles may be due to an 
apparent increase in the amount of virus 
disease occurring in bean fields. At any 
rate, many growers are looking for that 
new variety which will overcome dliffi- 
culties present in bean fields today.” 

Plants of a new variety should be re- 
sistant or tolerant to blight and some of 
the many mosaic diseases of beans, says 
the Station vegetable crops specialist in 
outlining the requirements of a new bean oe 
variety. Pods should be ready for pick- (A Million Dollar Organization is at your service) 
ing within 50 to 60 days from planting, 
should be straight, uniformly round, 
smooth and soft, dark green, carried well 
| off the ground, and should be concen- S ee O ur Ex h ! b ! t 
| trated for mechanical harvesting when a 
_ suitable machine is perfected. A high 


‘ yield at one picking is also desirable. STEVENS HOTEL, CHICAGO 
q GLASS CONTAINERS February 17-21 
Shipments of 8,326,000 gross of glass 


F containers in November 1950 were 10 BOOTH No. 7 (Downstairs) 


percent below October shipments of 


‘REGISTERED TRADE-MARK 


2 


9,212,000 gross but were 16 percent 
fs above shipments of 7,197,000 gross in Featuring the 
{ November 1949, according to the Bureau 


of the Census, Department of Commerce. 


Production of glass containers in No- NEW 1951 MODELS and 


1950 totaled 9,441,000 gross, 
percent from the previous IMPROVEMENTS 


_ For individual types of containers, 
the most significant changes in  ship- 


ments ‘rom October to November were 

«6adecrease of 30 percent for narrow-neck a U NTLEY ¥ AN ACT AG C0 
¢ food containers; a gain of 6 percent for ° 
fharrow-neck medicinal and health sup- BROCTON, N. Vas U.S.A. 


plies containers; and a drop of 25 per- 
cent for returnable beer bottles. 
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The Control of Fruit & Vegetable Diseases 


A survey of the severity of fruit and vegetable diseases in the 
United States and the chemicals recommended for their control 


By GEORGE L. McNEW, S. E. A. McCALLAN and P. R. MILLER 


IX Soil Disinfestation and Tuber Treatments 
(No. 9 in a Series of 12 Articles) 


There are three types of plant diseases caused by soil-inhabit- 
ing fungi, bacteria and nematodes. These are the wilts, root 
rots, and gall diseases. The wilt diseases are caused by fairly 
well specialized fungi and bacteria which usually can be con- 
trolled effectively by use of disease-resistant varieties. 

The rots of underground stems and roots, however, are more 
difficult to control. They are caused by bacteria and fungi that 
live on decaying organic matter in the soil and usually invade 
the plants through wounds caused by mechanical abrasion or 
growth processes. They occur year-after-year, persistently 
causing losses of 5 to 15 percent of the crop since they are 
protected by the soil environment and are not subject to such 
extreme variations from weather changes as are the air-borne 
parasites that attack fruits and leaves. When weather condi- 
tions are favorable, root diseases may cause crop failures but 
such losses ordinarily are attributed by growers to weather 
rather than to disease. 


The gall and root knot diseases, caused by nematodes and 
bacteria, are extremely severe in some areas. The nematodes 
cause consistent damage in the southern states where the popu- 
lations are not held down by freezing of the soil during the 
winter months. Damage is not very severe in northern states 
except on greenhouse crops. The losses in an intermediate area, 
such as Long Island, is closely correlated with the severity of 
winter weather. 


Figure 36. Seed-piece decay of Irish potato caused by soil- 
inhabiting fungi (Fusarium). A. Appearance of the seed 
pieces and roots of a healthy plant (left) and two with seed 
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Very limited success has been obtained in the search for | 


resistant varieties that would not be affected by the root rot 
and root knot parasites. The standard recommendation for 
many years has been to rotate crops regularly with non-suscep- 
tible plants. Ordinarily, closely related plants are not used in 
the rotation. Peas, for example, are not rotated with other 


legumes such as beans or alfalfa but preferably with grass-like bi 


plants such as cereals, corn, and forage grass, or with tomatoes 
and potatoes. Potatoes are not rotated with tomatoes or pep- 
pers but with rye, legumes, etc. Such measures help suppress 


the parasite population but they are not popular with growers Fi 


and are only partially effective. 


Practically every canner of peas has had trouble with root i 


rot. They ordinarily find after establishing a new viner that 
they obtain good yields and ready contracts with growers dur- 
ing the first few years. Then sporadic failures begin to appear 
and within five to ten years contracts must be obtained farther 
and farther away. In some areas the pea crop is being hauled 
to viners 25 miles away. Studies in Wisconsin have shown that 
the pea root rots caused by at least four different fungi build 
up rapidly in fields which are regularly seeded to peas. Within 
a period of five years of continuous cropping the land becomes 
unfit for pea culture. By using a three or four year rotation 


the injury may be held to a nominal level on soils particularly | 


well adapted to pea culture. 


piece decay. The appearance of these three plants in the field 
are shown in B. (Photographs by courtesy of Plant Pathology, 
North Carolina State College). 
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Some success has attended efforts to control root rots on some 
crops by stimulating antibiotic effects in the soil. For example, 
the strawberry root rot has been controlled effectively by 
Canadian investigators who plowed under green manure crops 
that were rich in carbohydrate materials. Apparently the 
green manure stimulates the growth of non-harmful saprophytic 
bacteria in the soil. These in turn antagonize the parasitic 
fungi so that they are not so prevalent or destructive. Unfor- 
tunately only three or four major soil diseases have been con- 
trolled by such measures. 

The partial sterilization of soil by heat or chemicals is the 
ideal method of controlling soil pathogens. Unfortunately steam 
sterilization is too expensive for use outside of greenhouses. 
For many years, soil disinfectants did not find much favor 
because of the cost and difficulty of applying them. However, 
many good soil fumigants have been developed particularly for 
destroying nematodes. Some of these are also good against 
fungi. 

Before discussing these soil treatments it may be well to 
examine the materials used for treating potato tubers and sweet 
potatoes. These disinfestants are valuable for controlling many 
fungi and bacteria which occur on seed pieces and frequently 
dwell in the soil. 


POTATO TUBER DISEASES 
There are three severe diseases of potatoes which are caused 
by seed-borne pathogens which occur in a position where chem- 
ical treatment will destroy them. 


Black scurf occurs on potato tubers as small black incrusta- 
tions of fungus growth resembling compact particles of black 
soil. When the tuber is washed they adhere firmly and appear 
as flat, shiny bodies ranging from pin point to three-eighths 
of an inch in size. They are often referred to as the “dirt 
that will not wash off” but they can be removed by exerting 
moderate pressure. The young plant from infected seed pieces 
is often invaded. The fungus causes a dark brown sunken lesion 
on the tender stem. Plants may die in the seedling stage or 
new shoots may be produced. The infected plants that survive 
are weak and yellowish. Plants that are infected later in the 
season often produce small aerial tubers in the axils of the 
leaves. 

The fungus sclerotia may be destroyed by strong treatments 
with chemicals. Bichloride of mercury solution 1-1000 (one 


once in.7% gallons of water) is used commonly. In some areas 


Figure 38. Root knots on tomato plant caused by nematodes. 
The small eelworms responsible for this condition live in plant 
refuse in the soil and invade the plants through wounds and 
yvoot hairs. Such roots are practically worthless to the plant 
for absorbing water and nutrients and consume food reserves 
in producing the useless overgrowths. (Photograph by cour- 
tesy of Plant Pathology, Cornell University). 
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Figure 37. Scurf of sweet 


superficial dark areas on the root. 
‘olina State College). 


of Plant Pathology, North Ca 


TABLE 67. 
ments in Different States. 


LIST OF POTATO DISEASES Requiring Seed Tuber Treat. 


DISEASES REPORTED UPON 


ComMMOoN NAME CAUSAL AGENT 


potatoes showing typical 
(Photograph by courtesy 


Srates REPortTING DISEASE = 
ACCEPTABLE 
Mason SECONDARY Mtnon TREATMENTS) 


Black Rhizoctonia solani..... 


(Corticium vagum) Ariz. 
CORR, 
O04, M1, D1, Q2, O8, Fi 
ws Kan 
Mich 
Mont 
Neb. ... 
M1, 04, D3, D4, D5 
M3, M1, 04, Fi 
«038, D3, 05 
M1, 0! | 
Common Streptomyces 
F1, § 
Ill. F1, M 
.F1, M1, 04, 8! 
Ky. F1, M1, 0: 
M1, Fl 
M? 
Mich O4, M1, M2, Fl 
O4, Fi, M! 
Mont M1, Fl 
Neb. 
M1, 04, D3, D4, D5,@ 
N.Y M3, M2, Di Be 
N.C 04, M 
N.D M1, Fl 
Tex M3, 04, Fl 
Wyo 
sepedonicum 
Seed picce deeay........ Erwinia carotovora 4. 
Va. 
Seed piece decay........ Fusarium spp 
Kan 
04, QI, Fl 
Mont. M1,F 
N.C. D1, 04, 08,@ 
N.Y M3, M2, Ds 
Erwinia atroseptica Me. 4 
M1, 04, D3, D4, D5,& 
Early Alternaria solani.......Ga. M1, Fl 
Va. 


eSee Table 1 of Article I for full names of coded chemicals. 


a$1 applied to soil. 
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ROHR & CHAPMAN, Inc. 


Manufacturers 


Penna. Agents 


Will be located at 


HOTEL SHERMAN 


February 18th to 23rd inc. 


Complete coverage backed by 45 years 
progressive sales experience, contacting all 
Chain Stores—Super Markets—Wholesale 
Grocers and Cooperative Associations. 

Plus individual Super Market supervision. 


STOKES TOMATO 
PLANTS 


What will richer color and 

flavor mean to you? A great 

deal we believe. And ordering Stokes 

F2 Hybrid plants is the first step. Our hybrids 

are smooth, almost crack free, with a solid 
interior that stands up well in the can. Plants of 
Stokescross No. 4 and Stokescross No.5, 

if ordered now, will be available 

from your regular plant grower in May. 

Write for prices and folder “Stokes Fz Hybrids”. 


FRANCIS C. STOKES CO. 


Metropolitan Southern New Jersey 
Philadelphia Wilmington, Del. 
Est. 1908 
A Non-Profit Organization Devoted To 
“PUTTING PROFITS INTO KRAUT” 
Remembering always . . . ‘ . + “A Quality Product Builds Repeat Business” 


NATIONAL KRAUT PACKERS ASSOCIATION 


DAILY NEWS BLDG. 


ENJOY OUR MANY SERVICES ! 


Nationally Powerful with: 
KRAUT CONSUMER PROMOTION 


First with latest: 


KRAUT STATISTICS 


CHICAGO 


Quality is the password! 


Intensive in: 


KRAUT QUALITY RESEARCH 


LITHOGRAPH CORP. 
ROCHESTER, 
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the bichloride of mercury is acidulated with hydrochloric acid 
and used at lower concentrations. The organic mercury treat- 
ments have replaced inorganic mercury in many localities 
(Table 67) because of convenience in handling and general 
effectiveness. Formaldehyde was used extensively for many 
years but is the preferred treatment in only a few states at 
present. It is used in some areas where potatoes are grown 
in somewhat alkaline soils where mercury treatments are not 
effective. 


The common scab is caused by a soil-inhabiting species of 
Streptomyces. The bacterial filaments grow on decaying 
organic matter in the soil and invade young tubers and stem 
tissues as they grow and expand. The intial symptom is a 
superficial light brown lesion. The parasite then penetrates 
deeped into the tuber which begins to lay down protective 
layers of cells in advance of the invasion. These new cells 
cause a local swelling that may appear as a raised spot. The 
cuticle ruptures and the underlying tissue may decompose to 
eventually give a sunken grey-brown lesion with irregular 
edges about one-eighth to half an inch in diameter. 


GENERAL SOIL PARASITES (FUNGI AND BACTERIA) 


Several of the more persistent plant diseases are caused by Be 
organisms that live in the soil. Less is known about thei; | 
control than any other major group but in recent years appre. | 
ciable progress has been made in soil management and disinfes. | ie 
tion practices. Good chemical treatments are available but the | 
cost of treating large acreages has discouraged their use. The! 
data on several of these diseases:and the control measure uf 
recommended for them are summarized in Table 69. re 

Sulfur has been used on many soils because of its relatiye | 
cheapness. It increases the acidity of soils so bacteria are | my 
handicapped and the sulfur is reduced to hydrogen sulfide jp | 
sufficient quantities to destroy many species of fungi. It usually 


TABLE 68 LIST OF SWEET POTATO DISEASES Requiring Treatment 
of Seed Roots and Sprouts in Different States. 


DISEASES REPORTED UPON STATES REPORTING DISEASE ; 
ACCEPTABLE 


ComMON NAME CAUSAL AGENT MAJor SECONDARY MINOR 


Since the parasite is borne on seed pieces the usual treat- fimbriata Ark. X6, M1, 04 | 
ments of formaldehyde and organic mercury are recommended. pe sssnenssscensnssonnsecens 04, M1, O8, D1, Q2, Xs red 
Sulfur may be applied to the soil but this treatment is not used 

extensively because of the cost involved. Ky. M1. X6,FI 

Seed piece decay is a serious disease in many areas. It may oo aden ay 

be caused either by soft rot bacteria which get in through the Miss, X6, Ml 
feeding wounds caused by the corn seed maggot, or by species N.C. 04, X6, Q1.@ 
of Fusarium that live in the soil and invade the cut surface of nl = = . E 
the seed piece. Tex M1, Q1. 04, 
The seed piece is decayed before the plant can become estab- oh P* is 
lished and develop a strong root system. If caused by bac- Fusarium batatatis...Ark X6, M1, 01 
teria, the seed piece becomes soft and slimy and the parasite 04, D2, M1, Di. 

may spread up into the stem causing the black leg disease. O8, Q2, Xé 
The fusaria, however, caused a reddish-brown decay that 
destroys the entire seed piece (Fig. 36 A). 

La. ....08, M1, D4, Dl 

Md. 04, QI 

SWEET POTATO ROOT DISEASES 01 

The sweet potato is subject to invasion by several soil-inhabit- ial sniiiaiiaiae W.Va. M1, Ql, 03 

ing fungi. The most important of these is the black rot“ 04, M1, D1, 08, @ 
disease that causes tremendous losses of roots in storage, - Si, MI 
Although damage may be alleviated by proper curing and La. ....08, M1, D4, Di 
storage, complete control is dependent upon use of dip treat- Md. sssssssssssssssecseeecessnnsssnsnsssesssenencneesety 04,01 & 
4 M1, 04, D3, D4, D5, @ 

ments. ~ Several materials are used on roots to be bedded in NC. O04. X6, QU. Di 
order to prevent spread of infection from seed root to young S.C. X6, 0! ¥ 
slips and thence to the new crop. The mercury compounds, 
estruens 

borax and the quinone compounds are used extensively (Table Damping off............06 Pythium spp. ............ W.Va. M1, 03 

68). Soft rot rot..... winia carotovora...... Tex 
Stem rot and scurf are also borne on roots used for slip eSee Table 1 of Article I for full names of coded chemicals. ‘ 
production so treatments are generally used for their control dIt should be noted that some of the black rot treatments may be applied | 
(Fig. 37). to protect market produce in storage and transit. ba 

2 

Figure 39. Effect of nematodes oi | 
okra plants (above) and peaches (below) 
2 in North Carolina. The healthy plants : 
on the left were grown in the same field 4 
as the dead ones but the soil had beet)” 
treated with urea at the rate of 22 tomy” 
per acre followed by a cover crop of "VF 
before planting. (Photograph by cow) 
tesy of Plant Pathology, North Carolin | 


State College). 
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is applied at rates ranging from 1,000 to 3,000 pounds per 
acre depending upon soil type and the disease to be controlled. 
The diseases against which sulfur is used are: Texas root rot 
of fruit trees and other plants where it is used as a protective 
barrier, potato scab and pox of sweet potatoes and the brown 
rot of potato, tomato, pepper, etc. in the southeastern states. 

Formaldehyde has been used on greenhouse soils to prevent 
damping-off and root rot diseases. It has also been used 
extensively as a drip treatment on onion seedlings to prevent 
infection by smut. As mentioned in a preceding chapter, it 
has been largely replaced by dithiocarbamate seed treatments 
which are simpler to apply for this purpose. 

Bichloride of mercury and calomel are used in cabbage seed 
beds to prevent club root and wire stem. Organic mercury 
compounds are also recommended for dusting on the ground 
around lettuce to prevent drop which is caused by a soil-inhabit- 
ing fungus that invades the leaves where they come to rest 
upon the soil. 

Some of the chlorinated hydrocarbons are effective fungicides 
when applied properly. Their primary use, however, is to con- 
trol nematodes as discussed in the following paragraphs. 


THE NEMATODE DISEASES 


The nematodes present a consistent threat to many vege- 
table and fruit crops which are grown in southern states. Crop 
rotations, choice of nematode-free fields, flooding, and use of 
tolerant varieties has helped in many localities. In recent years, 
however, better soil fumigants and better methods of applica- 
tion have encouraged the treatment of large fields. The chem- 
icals used (Table 70) are entirely different from the fungicides 
and disinfectants discussed heretofore in this compilation. They 
are relatively simple halogenated hydrocarbons that have high 
vapor pressures and readily volatilize in the soil. They fumi- 
gate the area, destroying nematodes and fungi. 

Chloropicrin has long been used and is recognized as being 
effective against both nematodes and fungi and capable of 
destroying weed seedlings. The chief disadvantage of its use 


(Continued on page 64) 


TABLE 69. SEVERITY OF DISEASES CAUSED BY SOIL-INHABITING 
FUNGI AND BACTERIA and Chemicals Used as Soil Treatments for Their 
Control in Different States. 


STATES REPORTING 
MaJor SECONDARY 


~~ DISEASE TO BE CONTROLLED 
ComMoN NAME CAUSAL AGENT 


STONE FRUITS 


CHEMICALS 
TO BE USEpe 


Texas root rot....... Phymatotrichum omnivorum...Ariz. Sl 
Crown seall............ Agrobacterium tumefaciens.... Ariz. 2, H1, Fl 
Tex Mil 
CHERRY 
Shoestring rot...... Armillaria Mich. ...... S4 
Tex M1, 03 
POME FRUITS 
Crown Agrobacterium tumefaciens.... Ariz P2, Hl, Fl 
Texas root rot....... Phymatotrichum omnivorum Ariz S1 
STRAWBERRY 
Red Phytophthora fragariae........... D1, D2, H1 
Hl, Fl 
SMALL FRUITS 
Black Rhizoctonia Ariz. Cl 
BLACKBERRY 
Agrobacterium tumefaciens Tex M1, 03 
IRAPES 
Crown Agrobacterium tumefaciens... Ariz. 2, Hi, Fl 
Tex Ml 
POTAT() 
Wart... ...Synehytrium endobioticum...... Md C1, H1 
Selerotiniose.........Selerotinia sclerotiorum... Fla H6 
Brown solanacearum.....Fla. Sl 
TOMATO 
Brown Pseudomonas solanacearum... Md. ......H1, H2, H3, H4 
Sclerotinia sclerotiorum Fla. H6 
Souther): blight....Selerotium rolfsii Del. D5 
Fusarium lycopersici Ark, H1 
Ariz Hl, F1 
Conn Fl, H1 
Pa. H1, F1, H3 
H1, H2, H3, H4 
Verticillium alboatrum Md. ......H1, H2, H3, H4 
Pa. H1, F1, H3 
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TABLE 69. SEVERITY OF DISEASES 
FUNGI AND BACTERIA and Chemicals 
Control in Different States.—Continued 


CAUSED BY SOIL-INHABITING 
Used as Soil Treatments for Their 


DISEASE TO BE CONTROLLED STATES REPORTING CHEMICALS 
CoMMON NAME CAUSAL AGENT Magsor SECONDARY TO BE USEDe 
PEPPER 

Southern blight....Sclerotium rolfsii Del. D5 
EGG PLANT 
Verticillium alboatrum H1, H2, H3, H4 
BEANS 
Sclerotiniose......... Sclerotinia sclerotiorum Fla. H6 
LETTUCE 
Leaf Sclerotinia sclerotiorum Ariz H6 
Ga. H6, H9 
W.Va. Fi, Cl 
Big vien Ariz Fl 
Bottom rot Rhizoctonia solani oo H1, H2, H3, H4 
Pa. Fi, H1 
Q1, C1, C4, D2 
N.Y 
Bottom rot........... Sclerotinia sclerotiorum Pa. Fl, H1 
Minn. D1 
Q1, C1, C4, D2 
Md. H1, H2, H3, 
H4, D3 
Grey mold...........0 Botrytis cinerea Ind D1 
Q1, C1, C4, D2 
Minn D1 
N.Y D1 
Pa. Fi, H1 
Damping off.......... Various fungi N.C D1, D2 
ONION 
Smut Urocystis cepul: Conn. Fl 
Md. Fi 
Ohio Fil 
Ind D1 
Iowa Fl 
Mich Fi, D1 
N.Y Fi, Di 
Ti. Fl 
Phoma terrestris Conn H1 
Pyrochaete D1, D2, H1 
LL Sclerotium cepivarum La M1, M2 
BRASSICA 
Leaf Sclerotium sclerotiorum............ Ariz H6 
Club root Pl diophora brassicae......... M1, D2, D1, Fi 
Ind D1, D2 
Pa. D2, M2 
N.Y. M1, M2 
W.Va. M2, Lime 
Wash. M1 
Me Lime 
Brown [rot.......cc0+« Pseudomonas solanacearum Fla. S1 
CABBAGE 
Wire stem.............. Rhizoctonia solani Pa. M1, M2 
Kan H1, H2, H3 
N.C. Ql 
Fla. D4 
Black leg®...........004.. Xanthomonas campestris N.Y. D1, H5, C1, H3, 
H4, H2, H1 
CELERY 
Fusarium sp. H1, H2, H3, H4 
ASPARAGUS 
Fusarium sp. Md H2, H3, H4 
SPINACH 
Fusarium spi Md. .....H1, H2, H3, H4 
CARROTS 
Watery rot........... Sclerotinia sclerotiorum H1, H2, H3, H4 
SWEET POTATO 
Streptomyces scabies Del. S1 
Streptomyces p Kan 
Iowa S1 
Tex. S1 
VEGETABLES IN GENERAL 
Damping off.......... Pythium, Rhizoctinia, ete. ....... Conn. Fl, N6 
Seed decay Fla. C3, QI 
(These diseases occur on almost all vege- TEMS sasseanaincaiees H1, Z1, Q2, Q1, D1 
table crops in all states. The soil treat- Md. M1, 03 
ments are used predominantly in green- Ky. F1, C2 
houses and seed beds. Seed treatments Ue sisesheusticaniigtiatacigsbadiains Fi, H1, M1 
are used to supplement them and are Ohio F1, C3 
depended upon as a substitute for soil od Ae Fi, C3, D4 
treatments in field seedings.) Fla. D1, Ql 


ceSee Table 1 of Article I for full names 


of coded chemicals. 
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FRANK SHOOK IMPROVING 


The many friends of Frank M. Shook, 
long time Secretary and Treasurer of 
the Tri-State Packers Association, will 
be glad to learn that he is showing 
steady improvement from his stroke suf- 
fered last fall, and is expected to be out 
and around within a short time. 


ROSEWATER IN 
INSTRUCTOR ROLE 


Fred Rosewater, advertising manager 
of the Food Machinery and Chemical 
Corp., was a guest instructor recently 
in an advertising session of a course in 
marketing at the Stanford School of 
Business, Palo Alto, California. 


UTAH CANNERS ELECT JENSE 


Wesley Jense, Pleasant Grove (Utah) 
Canning Company, was elected to suc- 
ceed Joseph F. Barker, Utah Canning 
Company, as President of the Utah Can- 
ners Association at the recent business 
meeting of the group. Reid Jensen, Var- 
ney Canning Company, Roy, was elected 
Vice-President. Directors elected are: 
Grant Rounds, California Packing Cor- 
poration; E. R. Blackinton, Blackinton 
& Sons Canning Company; D. J. Isom, 
Hunt Foods, Inc.; Victor Smith, Smith 
Canning Company; Mr. Jense and Mr. 
Barker. The Annual Convention of the 
Association will be held at the Hotel 
Utah, Salt Lake City, March 7 and 8. 


COMSTOCK APPOINTS TURNER 


Comstock Canning Corporation, New- 
ark, New York packers of fruits and 
vegetables, has announced that as of 
March 1, 1951, B. L. Turner will become 
Vice-President in Charge of Sales and 
Advertising of the company. 


Mr. Turner has had considerable ex- 
perience in the merchandising of foods, 
including six years of experience with 
Standard Brands. The appointment is 
made at the request of H. J. Torrey, at 
present Vice-President in Charge of 
Sales, who has been with the company 
for 27 years, and who will continue as a 
Director and with activities in the Sales 
Department. 


IN STOKELY POST 


John A. Robins, a partner in the man- 
agement engineering firm of Robert Hel- 
ler & Associates, Cleveland, Ohio, has 
been appointed Executive Assistant to 
H. F. Krimendahl, President of Stokely- 
Van Camp, Ine. in Indanapolis. For the 
past two years Mr. Robins has worked 
closely with the firm. 
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NEWS AND PERSONALS 


WATSON ROGERS, President 
National Food Brokers Association 
Washington, D. C. 


ANCHOR HOCKING 
APPOINTS ALLISON 


Ernest E. Allison, for the past 26 
years associated with the Pennsylvania 
Railroad, holding various responsible 
positions in freight departments at dif- 
ferent points, and more recently District 
Freight Agent in New York, has been 
named Director of Traffic for the Anchor 
Hocking Glass Corporation, effective 
February 5. 

In 1944, as special representative of 
the Freight Traffic Department in Pitts- 
burgh for P.R.R., Mr. Allison developed 
and administered training courses for 
department personnel. He is author of 
the book “Fundamentals of Transporta- 
tion” used extensively by the railroad 
for employee instruction. At Anchor 
Hocking he suceeds the late I. L. Dun- 
nington, whose death occurred Janu- 
ary 22. 


STANDARD FRUIT 
APPOINTS DORSCH 


Standard Fruit Processing Company 
of Chicago, processors of oven baked 
apples and other fruit products, has ap- 
pointed Gorden L. Dorsch as General 
Sales Manager. 


CANNERS FIELDMEN’S SCHOOL 


The Fifth Annual Fieldmen’s Confer- 
ence will be held at Rutgers University, 
New Brunswick, New Jersey, February 
5 and 6, Lyman G. Schermerhorn, Chair- 
man, has announced. 
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HEADS CHARITY DRIVE 


B. C. Olney, vice-president of General 
Foods Corporation, has been named 
chairman of the Food Manufacturers’ 
Committee for the 1951 finance drive of 
the Greater New York Councils, Boy 
Scouts of America. 


Serving as co-chairmen of the commit- 
tee are John M. Fox, president of Minute 
Maid Corporation; R. M. Blake, also of 
Minute Maid Corporation; W. N. Burd- 
ing, chairman of Jelke Good Luck Prod- 
ucts, a Lever Bros. subsidiary; Thomas 
C. Fogarty, president of Continental Can 
Co., L. W. Graaskamp, vice-president of 
the American Can Company; W. H. 
Maichle, vice president of Beech Nut 
Packing Co., Robert Smallwood, presi- 
dent of Lipton Tea, Inc., William Dil- 
lingham, vice-president of Best Foods, 
Charles W. Metcalf, president of Clinton 
Foods, Ine., and Homer Replogle, vice- 
president of American Home Foods, Inc. 


MATERIAL HANDLING 
MANUFACTURERS MERGE 


Barrett - Cravens Company, Chicago 
manufacturers of “floor level’ materials 
handling equipment, and the Crescent 
Truck Company, Lebanon, Pennsylvania, 
manufacturers of electric industrial 
trucks and tractors, have merged and 
the latter firm will operate as a division 
of the Barrett-Cravens Company. All 
sales will be conducted from the firm’s 
general office at 4609 S. Western Boule- 
vard, Chicago. 


LINK BELT APPOINTMENTS 


Charles W. Beauchamp, formerly As- 
sistant Sales Manager, Silent Chain 
Drive of the Link Belt Ewart plant at 
Indianapolis, has now been made Assis- 
tant Saies Manager of that plant for 
both silent and roller chains. 


H. Merrill Bowman, formerly Assis- 
tant Sales Manager of the company’s 
Pershing Road plant, Chicago, has been 
appointed Assistant Sales Manager for 
Ewart General Products. 


GAIR DIVIDEND 


The Board of Directors of the Robert 
Gair Company has declared full cumula- 
tive dividends for the year 1951 on the 
preferred stock of $20 par value, payable 
quarterly at the rate of 30 cents per 
share on March 10, June 9, September 10 
and December 10 respectively, to stock- 
holders of record February 20, May 18 
August 20 and November 19  respec- 
tively. A quarterly dividend of 15 cent: 
per share has been declared on the com- 
pany’s common stock, payable March 10 
to stockholders of record February 20. 
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BROKER GROUPS ELECT 


CLEVELAND 


‘‘leveland Food Brokers Association 
h:- elected the following men to serve 
fo: 1951: Richard H. Klein, J. A. Plain 
Company, President; T. M. McLaughlin, 
T. M. MeLaughlin Company, Vice-Presi- 
dent; F. E. Walter, A. K. Ackerman 
Company, Treasurer; Firmin C. Diebel, 
General Ingredients, Secretary; and E. 
H. Virgils, Charles G. Kidney & Com- 
pany, was elected a Director. The Asso- 
ciation now consists of 40 members, who 
are also members of National Food 
Brokers Association. Arthur M. Jones, 
of Arthur M. Jones Company, has been 
named Regional Director of N.F.B.A. 
for 1951. 


ABILENE, TEXAS 


Elmer Satterwhite, of the Satterwhite 
Brokerage Co., has been elected presi- 
dent of the Abilene, Texas, Food Brok- 
ers’ Association for 1951. Other officers 
are: R. W. Finley, E. B. Austin Co., 
vice-president; and W. V. Womack, Jr., 
W. Victor Womack Co., secretary- 
treasurer. 


SAN ANTONIO 


The following officers have been elected 
by the San Antonio Food Brokers Asso- 
ciation for 1951: Jack V. Busbee, Bus- 
bee Brokerage Company, President; C. 
E. Reichardt, Edward C. Reichardt Com- 
pany, lst Vice-President; Henry Moss, 
The Halstead-Moss Company, 2nd Vice- 
President; and W. J. Egger, Ebeling- 
Egger Company, Secretary - Treasurer. 
These officers together with John E. 
Mangum, Sr., immediate Past President, 
constitute the Board of Directors. 


DES MOINES 


The Des Moines Food Brokers Asso- 
ciation has elected the following: officers 
to serve for 1951: Elwood H. Royer, El- 
wood A. Royer Brokerage Company, 
President; Emil Teander, Teander Brok- 
erage Company, Vice-President; and Ed 
Buising, Stone-Sterns Company, Secre- 
tary-Treasurer. 


KANSAS CITY 

The following officers will serve the 
Kansas City Food Brokers Association 
for 1951: John Simpson, Simpson- 
Schmidt Brokerage Company, President; 
Harold M. Smith, E. W. Carlberg Com- 
pany, Vice-President; and John J. Deva- 
ney, Devaney-Gufler Brokerage Com- 


pany, Secretary-Treasurer. 


CINCINNATI 


At a recent meeting the following 
officcrs were elected by the Cincinnati 
Foo | Brokers Association: Wendell Kof- 
ler. Thomas Company, Inc., President; 
Janes G. Farasey, James G. Farasey 
Con pany, Vice-President; Cliff Eustice, 
Clif ord L. Eustice Company, Secretary- 
Tre surer. The officers together with 
Cha les Lampe, C. R. Lampe & Com- 
pan’; and Lawrence Baldwin, W. H. 
Edg i & Son, constitute the Board of 
Tru. tees, 
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National Food Brokers Association Officials, left to right: Harry E. Cook, Harry B. 
Cook Company, Baltimore, Treasurer; T. Fred Robbins, Robbins-Greenwood Company, 
Houston, 3rd Vice-Chairman; Roy C. Ossman, Paul E. Kroehle Company, Cleveland, 
Ohio, 1st Vice-Chairman; Ed. W. Jones, Meinrath Brokerage Company, Kansas City, 
Missouri, National Chairman; Clarence Wendt, Allison-Wendt, Oklahoma City, Okla- 
homa, 2nd Vice-Chairman; and E. Norton Reusswig, Lestrade Brothers, New York, 
member-at-large on the Executive Committee. 


WASHINGTON 


The following officers have been elected 
by the Washington Food Brokers Asso- 


ciation to serve during 1951: Charles 
E. Trainor, President; Charles D. 
Friend, 1st Vice-President; Bennett 


Beale, 2nd Vice-President; George Oed, 
Treausrer; and James E. Vogts, Jr., 
Secretary. 


MIAMI 


Officers elected by the Miami Food 
Brokers Association to serve during 
1951 are: Joe Durr, President; W. F. 
Quesenberry, Jr., Vice-President; Dun- 
can L. Owens, . Secretary; and A. J. 
Gandy, Treasurer. 


TAMPA 


At a recent meeting of the Tampa 
Food Brokers Association the following 
officers were elected for a term of one 
year: C. C. Richardson, C. C. Richardson 
Company, President; H. S. Dawson, 
Tampa Brokerage Company, Vice-Presi- 
dent; and L. Candler Hicks, L. Candler 
Hicks Company, Secretary-Treasurer. 

Jack Wehman, Dulin Brokerage Com- 
pany; Leonard Selz, Selz Brokerage 
Company; and G. C, Seott, Scott Broker- 
age Company; were elected to serve on 
the Executive Committee. 


OMAHA 


The following officers have been elected 
by the Omaha Food Brokers Association 
to serve for 1951: J. S. Colton, Knutson 
Brokerage Company, President; J. E. 
Raupe, Raupe Brokerage Company, 
Vice-President; and F. M. Hesler, Car- 
ton & Jeffrey Company, Secretary- 
Treasurer. 

At the meeting held on January 12 the 
resignation was accepted from Roy J. 
Murphy, Jr. of Paxton & Gallagher Com- 
pany, from the Arbitration Board of the 
Omaha District. The resignation was 


tendered due to the fact that Paxton & 
Gallagher Company has completed the 
process of liquidating their grocery busi- 
ness. Mr. Murphy will be replaced on 
the Arbitration Board by Harry L. Zents 
of the grocery company bearing his 
name. 


ATLANTA 

The Atlanta Food Brokers Association 
has elected the following officers: Arthur 
Mims, Arthur Mims Company, Presi- 
dent; W. T. Hardage, Jr., Loeb-Apte 
Company, Vice-President; and H. V. 
Clanton, Jr., Colonial Sales Company, 
Secretary, Treasurer. 


SAN FRANCISCO 
J. A. Chambers, of the A. A. Brown 
Company, has been-elected president of 
the San Francisco Food Brokers’ Asso- 
ciation for 1951. 


CONVENTION NOTES 


F. H. LANGSENKAMP COMPANY has ar- 
ranged for telephone service at their 
booth in the Stevens Hotel during Con- 
vention Week, and assigned the number, 
Harrison 7-5861. 


THOMAS ROBERTS & COMPANY will make 
their convention headquarters at the 
Stevens Hotel, February 17 to 20, and 
will be represented by Dill Wattis, Jr. 
and W. J. Rothrock. 


JOHN T. HAUCK & COMPANY, Baltimore 
Food Brokers, will headquarter at the 
Palmer House during the Convention, 
and will be represented by John T. 
Hauck. 


PENNSYLVANIA CANNERS ASSOCIATION’S 
Sales Development Group will maintain 
headquarters at the Bismarck Hotel, 
February 15 to 21, with E. J. Laucks, 
Director of Sales Development, in 
attendance. 
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WEEKLY REVIEW 


STUDY PRICE ORDER—While small 
and mostly clean up offerings of peas 
and corn made their appearance during 
the week, the majority of canners with 
very little left to sell, took time off to 
study the Price Order. As if that wasn’t 
enough to study, the Tin Order and the 
list of Army requirements coming all at 
once, was a bit hard on the midnight oil 
supply. Buyers, too, thought it just as 
well to take time out for a breather until 
the order is clarified. They were disap- 
pointed that the original order did not 
include a margin formula as expected. 
It’s to their credit that there has been no 
sign of panic. This is probably due to 
the knowledge that price officials, handi- 
capped by lack of help, are working far 
into the night to come up with a work- 
able formula at the earliest possible date. 
The order is an acknowledged stop-gap 
and will need many refinements. Patience 
and cooperation from the trade will cut 
down the confusion. 

Right now, except for citrus, some few 
Southern vegetable packs, and a fast 
approaching spinach pack, there isn’t 
much canners can do except sell at their 
individual ceilings. And in general, that 
shouldn’t hurt. Undoubtedly later on 
some provision in the regulation will 
have to be made to cover increased can, 
carton, label, labor and other costs over 
1950 pack costs. That should be easy. 
The O.P.A. formula for that is avail- 
able and it worked. 


ACREAGE — Most immediate head- 
aches will be suffered by the fieldmen 
out now or shortly lining up acreage. If 
you’re doubtful about that, look over the 
table of Legal Minimums published in 
the Price Order on page 12 or there- 
abouts. The way we look at it, those 
prices will increase a little and gradu- 
ally month by month as adjustments in 
the cost of living items are made, but 
unless we’re badly mistaken, the canner 
in most cases is going to have to pay 
that minimum. There’ll be adjustments, 
no doubt, depending on grade and loca- 
tion. Other canners might do well to 
hold up contracting for a time until the 
atmosphere clears. All eyes will be on 
citrus. Canners, according to the De- 
partment of Agriculture, were paying 
$1.26 a box for oranges January 16. To- 
day they’re reported as paying $1.77%4- 
$1.80. That figure is half the legal mini- 
mum of $3.58. 

There’s going to be a lot of talk pro 
and con about these “legal minimums”. 
Some of them look pretty high compared 
to the price paid for 1950 crops. But 
so do many other things. including can- 
ned foods. These prices, plus other in- 
creased costs, will put the price of 1951 
packed canned foods over the moon. It’s 
going to be a job keeping them low 
enough to move into consumption. Never- 
theless, although there are undoubtedly 
one or two exceptions, the minimums are 
not inordinately high in view of the 
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grower’s increased costs since 1950 acre- 
age was contracted. 


ARMY REQUIREMENTS—Study the 
Army requirements listed on page 13 or 
14 and figure them as minimum. If 
they’re not revised upwards several 
times before a 1952 pack, we’ll be happy 
indeed for that will mean the _ inter- 
national front is clearing or at least not 
worsening. 


STOCKS AND PACKS—We have 
gathered some interesting figures for you 
and they speak for themselves. The 


N.C.A. tomato pack and stock report 
makes the clean up condition of that 
commodity official. Not quite 2 million 
of the 5 million cases held January | 
were on West Coast, and of these only 
slightly over a half million were unsold, 
And that was a month ago. If there’s 
doubt about California fruits, add the 
figures quoted in the California Market 
and find that on January 1 a total of 
11,710,026 cases of the seven leading 
fruits were in California canners’ hands 
a month ago (January 1) and that but 
3,972,483 cases were unsold. 


BEANS 


CORN 


PEAS 


TOMATOES 
TOTAL FOUR VEGETABLES 


APRICOTS 


FRUIT COCKTAILt 


PEACHES 


PINEAPPLE 


TOTAL FIVE FRUITS 


Pears 1,302 and Pineapple 6,410. 


n.a. Not Available. 


JANUARY 1 STOCKS—CANNERS—DISTRIBUTORS 


CANNED VEGETABLES 
Thousands of Actual Cases 
1948 


39,670 


CANNED FRUITS 
Thousands of Cases Basis 24 No. 2%’s 


3,147 


5,088 


3,852 


13,549 


26,607 


* Estimated by The Canning Trade based on Bureau of Census report in actual cases using 
the same conversion factor that reflected the difference between actual cases and 21%4’s on Janu- 
ary 1, 1950. Actual cases reported were as follows: Apricots 1,164, Cocktail 2,801, Peaches 6,690, 


7 Source Canners League of California. Includes Fruits for Salad and Mixed Fruits. 


1949 1950 1951 
4,897 8,605 
3,398 4,033 4,503 
8,295 12,638 n.a. 
17,514 24,442 14,302 
7,881 6,963 8,421 
25,395 31,405 22,723 
14,881 12,133 12,625 
7,268 6,196 7,408 
22,149 18,329 20,033 
12,034 9,479 5,151 
5,666 5,473 6,632 
17,700 14,952 11,783 
49,326 54,659 n.a. 
24,213 22,665 26,964 
73,539 77,324 n.a. 


2,916 1,655 1,173 
1,182 891 1,048* 
4,098 2,546 2,221 
6,545 6,325 4,022+ 
1,836 1,610 2,465* 
8,381 7,935 6,487 
9,478 11,598 5,553 
4,710 4,548 6,255* 
14,188 16,146 11,808 
2,492 2,890 3,453 
848 1,029 1,185* 
3,340 8,919 4,638 
2,535 3,802 na. 
1,333 3,240 4,936* 
3,868 7,042 RA. 
23,966 26,270 na. 
9,909 11,318 n.a. 
33,875 37,588 na. 
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4,561 
27,756 
8,556 
= 7,533 
16,089 
DISTRIBUTORS 
| 
: PEARS 
DISTRIBUTORS 
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JANUARY 1 STOCKS—Continued 


CANNED JUICES 
Thousands of Actual Cases 


(a) Arkansas, Missouri, Oklahoma. 


eases 8 oz., 259,574 cases miscellaneous. 


1948 1949 1950 1951 
TOMATO 
12,507 16,299 14,602 11,168 
4,886 3,302 3,371 4,521 
TOTAL «- 17,393 19,601 17,973 15,689 
GRAPEFRUIT 
CANNERS 1,622° 1,242* 309* 1,628* 
1,787 1,240 484 1,337 
3,309 2,482 793 2,965 
ORANGE 
2,108* 1,944* 4,937* 6,732* 
1,405 1,341 1,204 1,556 
3,513 3,285 6,141 8,288 
BLENDED 
3,124* 1,738* 643* 1,327* 
709 678 402 617 
3,833 2,416 1,045 1,944 
PINEAPPLE 
891 1,876 . 4,008 na. 
665 1,313 1,895 2,478 
1,556 3,189 5,903 na. 
TOTAL FIVE JUICES 
20,152 23,099 24,499 Na. 
9,452 7,874 7,356 10,509 
29,604 30,973 31,855 N.a. 
* Basis 24 No. 2’s. Florida only—Source: Florida Canners Association. 
n.a. Not Available. 
1950 TOMATO PACK 
Compiled by N.C.A. Division of Statistics 
(ACTUAL CASES) 
Total* Total 
24/2 48/1P 24/303 24/214 6/10 1950 Pack 1949 Pack 
60,427 100,576 376,078 527,320 
Maryland 3,888,130 419,243 552,205 567,721 941,809 6,371,352 5,523,066 
10,262 17,008 85,117 84,958 197,429 126,852 
Pennsylvania 427,421 2,929 2,718 23,809 155,156 619,533 589,377 
925,927 50,000 18,500 22,672 47,685 1,059,784 852,661 
Ohio 530,833 18,102 122,100 121,179 113,268 900,482 1,032,593 
DRT. cenenencetnenininn 935,347 44,631 64,547 243,950 190,230 1,478,705 1,871,052 
493,235 24,688 38,222 1,000 29,929 587,774 1,024,950 
32,718 19,996 70,331 19,409 8,144 150,598 184,603 
Utah 6,760 188,265 63,610 507,217 674,139 
1,880,098 912,356 3,569,916 3,978,132 
Other States ...cccsccsccsecseeese 1,765,981 356,794 49,728 71,549 163,230 2,412,282 2,060,673 
10,262,199 948,475 920,111 3,390,605 2,932,942 18,724,350 18,873,672 


* Total figures include: New York 151 cases of miscellaneous sizes; Maryland 2,244 cases 8 oz. ; 
Pennsylvania 7,500 cases 8 oz.; Ozarks 700 cases 8 oz.; California 121,993 cases 48/1T, and 
132,430 cases miscellaneous sizes ; Other States 5,000 cases miscellaneoue sizes; U. S. Total 10,444 


All of them are marvels of operational efficiency 
—designed for low production cost and high output. 
Write for bulletins on the two latest additions to 
the line—The Wonder 
Briner, Syruper and 
Washer and the Plate 
Contact Freezer. 
BRINER - SYRUPER - WASHER 


EW. RENNEBURG & SONS CO., BALTIMORE 24, MD. 
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RENNEBURG Wonder Cine PROCESSING EQUIPMENT 


NEW YORK MARKET 


Study Control Order—Tomato Canners Gen- 
erally Withdrawn—Clean Up Lots Of Corn 
And Peas Offered—No Bean Offerings—QM 
Reported Buying Fruits From Second Hands 
—Citrus Advances—Tuna Canners Get Hike 
In Prior To Ceiling—Sardine Canners With- 
drawn—Salmon At Clean Up Stage. 


By “New York Stater” 


New York, N. Y., Feb. 2, 1951 


THE SITUATION—Advanees in tuna 
fish and canned citrus this week shared 
interest with promulgation of the Office 
of Price Stabilization’s ceiling price 
order among canned foods traders here. 
The ceiling regulations, of course, is the 
opening gun in the long-awaited cam- 
paign to halt the rise in food prices, and 
while considerable room for clarification 
still exists it has given the industry 
pause for thought. Details on the for- 
fula for advancing quotations are being 
carefully studied, and it is hoped that 
the temporary freeze may soon be re- 
placed with industry-wide dollars-and- 
cents ceilings and maximum price regu- 
lations covering the distributing trades. 


THE OUTLOOK—Continued reports 
from Washington that rollbacks are in 
prospect for “some foods” have tended 
to inject some uncertainty in distributor 
inventory policy planning and the trade 
currently is inclined to go rather slow 
on additional commitments until more is 
known of OPS plans in this respect. 
Recent heavy buying, however, has built 
up inventory levels to comfortable mar- 
gins in many cases. 


TOMATOES—Reports from the Tri- 
States are to the effect that canners are 
generally withdrawn from the market, 
following recent reported business on 
standards on the basis of $1.20 for ls, 
$2.00 for 2s, and $2.65 for 2%s. Can- 
ner stocks are about exhausted. Can- 
ners in the midwest and California are 
likewise withdrawn. Italian tomatoes 
have sold here at $5.35 per case for No. 
3s, but all of these offerings have been 
absorbed and the market is barren of 
additional stocks of the imported. Com- 
mercial users are reported scouring the 
foreign market for supplies of canned 
tomato paste or puree. 


CORN—Midwest canners were offer- 
ing some clean-up lots of corn during the 
week, with fancy whole kernel golden 
listed at $1.60 for 303s and $1.65 for 2s, 
f.o.b. canneries, with extra standards at 
$1.50 for 2s. One lot of fancy whole ker- 
nel white corn, No. 1 tins, was quoted at 
$1.15. All of the offerings were subject 
to prior sale and canners’ confirmation. 


PEAS—Small blocks of midwest pea 
offerings were reported during the week, 
with fancy No. 2 sieve Alaska 2s at $2.50 
and 8 sieve at $1.95, f.o.b. canneries. 
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Some cleanup lots of 303s and 1s were 
also reported, but quantities were ex- 
tremely limited and obviously repre- 
sented the tag-ends of canner holdings 
after completing allocations against prior 
commitments. 


BEANS—tThere were no open market 
offerings of new pack green beans out of 
the Baltimore area during the week, and 
the Florida freeze has apparently just 
about wrecked the crop upon which can- 
ners had counted. New York State can- 
ners, midwest packers, and Northwestern 
Blue Lake bean canners are likewise well 
sold out, although an occasional small lot 
for prompt shipment makes its appear- 
ance on the market, and usually finds 
ready buyers. 


CALIFORNIA FRUITS — Reports 
from the Coast this week are to the effect 
that Army Quartermaster buyers, hav- 
ing failed to obtain wanted supplies of 
canned fruits from canners, are now 
seeking supplies from second hands. 
First hand offerings of fruits remain 
very small,—generally of a few hundred 
cases each on various items,—and the 
prices at which these fruits are quoted 
do not necessarily “make” the market, 
due to unusual conditions surrounding 
each sale. Buyers are still on the look- 
out for additional supplies, particularly 
in the case of peaches, fruit cocktail, and 
fruits-for-salad. 


CITRUS ADVANCES—Working with- 
in the permissive ceiling regulations 
covering price advances to reflect higher 
raw material costs on fruits and vege- 
tables which are still below parity, citrus 
canners advanced their quotations this 
week. In Florida, canners are now quot- 
ts JO Siseq uo Sul 
ounce, with the sweetened at $1.17% and 
$2.70. Blended juice 2s list at $1.12%4, 
with the 46-ounce at $2.52% to $2.57%. 
Grapefruit juice ranges $1.02%4 to $1.05 
on 2s, with 46-ounce at $2.30-$2.35, while 
citrus segments are quoted at $1.80 to 
$1.85 for fancy, with broken at $1.55, all 
per dozen, f.o.b. Florida canneries. Cali- 


fornia canned citrus offerings include 
citrus cocktail at $3.50 for 46-ounce and 
$1.55 for 2s, with blended juice at 
$1.42% for 2s and $3.25 for 46-ounce, 
f.o.b. canneries. 


TUNA—California canners just got in 
under the ceiling wire in advancing quo- 
tations on white meat tuna. The in- 
creases brought the market 15 to 25 
cents per dozen over recent levels on 
fancy white meat, with top brands now 
listing at $9.30 for fancy solid pack light 
meat quarters and $15.50 for halves. 

MACKEREL — California packers 
have also advanced their quotations on 
mackerel, bringing the market to a new 
high of $6.50 per case for 48/15 oz. and 
$6 per case for Jack mackerel. 

SARDINES — Maine canners have 
withdrawn from the market after book- 
ing considerable business at $6.00 per 
case, and it is hinted that additional 
sales will be invoiced at $6.50, f.o.b. can- 
neries. In California, the market is 
strong at $6.75 for 1s ovals in tomato or 
mustard sauce, f.o.b. 


SALMON—Renewed government buy- 
ing of salmon in the Northwest has 
brought the market to the clean-up stage 
on virtually everything but chums,—and 
there is little or no buying interest in 
this variety on the part of the trade 
here. Prices hold unchanged from the 
previous week’s levels where any sup- 
plies are still to be had, and interest is 
veering to new pack prospects, where a 
somewhat enlarged pack but higher 
prices are being forecast. 


CONVENTION NEWS 


GEORGE C. GOODRICH COMPANY, Buffalo, 
New York food brokers, will make their 
headquarters in the Sherman Hotel, 
Chicago, February 18 through 23, during 
the National Canners Convention. 


FRED W. PEPPLER & SON, Detroit food 
brokers, will headquarter at the Pal- 
mer House, Chicago, for the National 
Convention. 


Established 1912 


OTTO W. CUYLER, INC. 


Merchandise Brokers 


FRUITS VEGETABLES JUICES 


Fresh—FROZEN—Canned 


Sugar—Cans—Cases 
Webster, New York—Phone 370 
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LABORATORY SERVICES 


* VITAMIN ASSAYS 
* PROXIMATE ANALYSES 


* BACTERIOLOGICAL TESTING 
of sugar, syrups, starch, 
water, meats, egg pro- 
ducts and canned foods 


* MINERAL DETERMINATIONS 
Write for details 
WISCONSIN ALUMNI RESEARCH 


FOUNDATION 
P. O. Box 2059 Madison 1, Wisconsin 


CHICAGO MARKET 


Price And Wage Order Talk Of The Trade 
—— Quartermaster Requirements Studied — 
Corn Cleaning Up Fast—Tomatoes At Head 
Of Early Buyers Short List, More Action In 
Juice—Spinach Extremely Scarce—Beans In 
Heavy Demand—Citrus Activity Tapers Off 
—Northwest Pears Get Interest. 


By “Midwest” 


Chicago, Ill., Feb. 1, 1951 


THE SITUATION — The big news 
this week was the announcement over 
the week end of price and wage controls 
along with government control of tin. 
While the trade would have much pre- 
ferred a percentage mark up type of con- 
trols they are relieved to get some relief 
from constantly advancing prices on 
everything they handle. Anyhow, there 
are indications that present controls will 
later be changed to conform more with 
views as expressed by the trade in gen- 
neral. Price ceilings on individual items 
will cause far more hardship cases and 
are more difficult to enforce than the 
mark up type of controls. With prices 
moving upward as they have, distribu- 
tors feel this first order freezing all 
prices as of January 25th is a tempor- 
ary measure to halt the trend until the 
government could assemble an organiza- 
tion sufficiently large enough to enforce 
it’s orders at which time present regu- 
lations would be modified. In the mean- 
time canners, distributors and retailers 
are expected to conform with regulations 
now in effect. 


Activity is slowing down entirely be- 
cause of a pronounced scarcity of su)- 
plies in first hands. Offerings grow slim- 
mer by the day, particularly insofar «as 
the major items are concerned such as to- 
matoes, corn, peas, beans and most fruit 
items. It has been a long time since the 
trade have experienced such a tight mavr- 
ket condition and there is every indica- 
tion matters will get worse before thie 
new packs are available. Because of the 
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government’s lack of success in accumu- 
lating needed supplies and greater re- 
quirements from coming packs, the quar- 
termaster late last week announced ex- 
pected quantity requirements from 1951 
packs. While the figures were not in 
some cases as high as expected, what 
with markets in many cases completely 
bare, in new pack, it appears there will 
be little sales problem confronting pro- 
cessors this year. 


CORN—From reports received from 
all sections of the country it seems corn 
is fast approaching the condition that 
now exists on tomatoes. Midwest can- 
ners are almost completely sold up with 
the exception of some lots still available 
in Indiana with the result that prices are 
now higher although further increases 
are, of course, no longer permitted. 
Nothing is offered out of Illinois and it’s 
almost impossible to find cream style 
corn of any grade or size in Wisconsin. 
Indiana canners are offering fancy 2s 
at $1.65 with extra standard at $1.50 
for cream style golden or Cogent. Last 
sales here from Wisconsin were on the 
basis of $1.55 for fancy whole kernel in 
303 tins. A little white, cream style is 
offered at $1.65 with extra standard at 
$1.40. One or two lots of tens golden 
are offered at $9.00 for fancy cream style 
and that just about tells the story. Not 
much and expected to get worse. 


TOMATOES—As this is written noth- 
ing in the way of tomatoes in any size 
or grade is being offered, while every 
buyer in town has tomatoes at the head 
of his short list. Tomato juice, having 
been ignored during the scramble for 
tomatoes, puree and catsup, is beginning 
to show some action. Sales are being 
made on the basis of $1.25 for 2s and 
$2.60 for 46 oz. fancy grade from Mid- 
west canners. New York canners are 
offering juice here on the same basis 
although supplies from any section are 
quite limited and many buyers are going 
to find they waited too long. 


SPINACH—Here is another item that 
is very tight with nothing offered except 
from California where canners are hold- 
ing fancy 2'%s at $1.85 and tens at $5.50. 
With stocks almost exhausted distribu- 
tors are anxiously awaiting news from 
the Ozarks where the spring pack will be 
ready about the first of April. First sup- 
plies will be quickly snapped up as 
everyone’s short list carries spinach. 


BEANS — Demand continues to run 
very heavy with the emphasis on cheaper 
grades of cuts with the trade having 
more difficulty all the time trying to 
locate supplies. Because lower priced 
offerings have just about disappeared 
from southern sources buyers have 
turned to Wisconsin where canners are 
getting $1.30 for standard 2s and $1.45 
and $1.55 for extra standard 4s and 5s 
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cut. Northwest canners are offering 
fancy Blue Lakes at $1.85 for 4 sieve 
cut in 2s and $10.85 for tens 3 sieve. 
Beans should be well cleaned up when 
the new pack is ready. 


CITRUS — Activity has tapered off 
considerably the last week or two as 
stocks have grown to ample proportions 
and the trade have been expecting price 
controls to halt the upward trend of 
prices. With inventories at present levels 
and prices pegged the trade are now 
inclined to wait until Valencia juice is 
ready sometime in the latter part of 
February. 


WEST COAST FRUIT — About the 
only item that has shown any activity 
this week has been Northwest pears 
probably because fair assortments are 
still offered. The trade have been buy- 
ing fancy tens at $16.50, 2%s at $4.65, 
303s at $2.85, ones at $2.80 and 8 ounce 
at $1.65. Distributors would like to pur- 
chase prune plums but nothing is offered 
as canners are completely sold up. Fruit 
of all kinds in No. 10 tins are in heavy 
demand but buyers are having no success 
at all as Uncle Sam took all remaining 
supplies which were not large anyhow. 
Very little is offered in the way of Cling 
peaches or cocktail. 


A COMPLETE 
WAREHOUSE SERVICE 
We 
Specialize in 
Canned 
Foods 


Warehousing 


house or in 1 of our 5 metro- 
politan warehouses makes for 
orderly marketing, convenient 


handling and economical storage. 


Write for full Information 


Our 
ability to 
make loans 
and to supple- 
ment bank loans 
against your inven- 
tory of canned foods 


stored in your own ware- 
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CALIFORNIA MARKET 


Stocks At Low Level — Unsold Stocks At 
Low Level—Cherries In Brine Well Below 
Year Ago—Improved Demand For Dry Beans 
— Cold Snap Retards Spinach Crop — Odd 
Lots Of Asparagus—Tomatoes And Tomato 
Products Prices Vary Widely—Fruits, Sal- 
mon Largely Out Of First Hands—Sardine 
Season About At End. 


By “Berkeley” 


Berkeley, Calif., Feb. 1, 1951 


THE SITUATION — The market is 
largely of a routine nature, with many 
canners reporting practically a complete 
sell-out. Most others have no more un- 
sold than they often have in a normal 
year, when the season comes to an end 
with the passing of May. And in many 
cases unsold stocks now simply represent 
lots that have been set aside for possible 
Government requirements. Shipping is 
going ahead at a steady rate and canner 
warehouses will soon be closer to the 
empty stage than in several years. 


STOCKS—A feature of the week has 
been the bringing out on the part of the 
Canners League of California of a report 
of stocks of canned fruits and vegetables 
held by California canners as of Janu- 
ary 1, 1951. Most items are in lighter 
supply, sold and unsold, than a year ago, 
while unsold stocks are very much 
smaller. On a 24/2% basis total stocks 
on hand of apricots on January Ist 
totaled 1,172,696 cases, of which 311,420 
were unsold; sweet cherry stocks were 
224,100 cases, of which 54,896 were un- 
sold; pears, 1,003,566 cases, unsold 398,- 
286; freestone peaches, 620,559, unsold 
114,932; clingstone peaches, 4,677,459, 
unsold, 1,788,603; fruit cocktail, 3,565,- 
673, unsold, 1,061,052; fruits for salad, 
421,140, unsold 218,858, and mixed fruits, 
34,833, unsold 24,436. 


In canned vegetables, which are fig- 
ured in actual cases, asparagus stocks 
amounted to 757,073 cases, with 321,081 
unsold, and spinach 589,184 cases, with 
136,377 unsold. Tomatoes on hand totaled 
1,615,601 cases, of which 1,260,703 were 
round tomatoes and 354,898 Italian type, 
with total unsold stocks of both types at 
593,061 cases. Stocks of tomato juice 
were 3,413,137, with unsold 1,398,594; to- 


mato catsup, 2,425,866, with unsold 
1,735,316; tomato chili sauce, 282,709, 
with unsold 168,947; tomato sauce 
and/or hot sauce, 2,278,182, unsold 


1,774,767; tomato puree, 407,446, unsold 
62,568; tomato paste, 794,834, unsold 
370,158; and other tomato products, 71,- 
221, unsold 26,955. 


CHERRIES IN BRINE —The Can- 
ners League of California has also put 
out figures showing California barrelers’ 
stocks of cherries in brine on January 
1st, these being taken from a report of 
its Preserve, Maraschino Cherry and 
Glace Fruit Section. Stocks on hand 
on this date totaled 4,351 tons, or 35,607 
barrels. A year earlier, stocks totaled 
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6,141 tons, or 50,510 barrels. The 1950 
pack consisted of 7,726 tons, or 61,808 
barrels, on the basis of eight barrels to 
the ton. 


DRY BEANS—The California dry 
bean market has been featured by an 
improved demand and a slight advance 
on some varieties during the week. Some 
domestic dealers and canners are still 
working on stocks acquired earlier in 
the season but others have come into the 
market to replenish stocks for early 
needs. Standard Limas have advanced 
to $10.10 to $10.15 per 100 pounds and 
small whites are generally quoted at 
$11.25 to $11.40. 


SPINACH—A cold snap visited Cali- 
fornia late in January and growers of 
spinach say that the new crop has been 
retarded somewhat, although little actual 
damage seems to have been done. Sales 
of spring pack are being reported, with 
some quotations at slightly higher prices 
than those that prevailed on winter pack. 
Some business has been done at $1.45 on 
No. 2s, $1.75 on No. 2%s and $5.75 on 
No. 10s. Acreage is up this year and 
about 9200 acres have been planted, or 
are under contract. Last spring the har- 
vested acreage reached 6,328. 


ASPARAGUS—Odd lots of asparagus 
have been changing hands of late, in 
many instances these representing the 
total unsold holdings of canners. In gen- 
eral, these sales have been at full list 
prices. Some lots of No. 2 natural in the 
larger sizes have sold at $4.10, or more, 
with fancy all-green in this size at $4.55. 


TOMATOES—Very few tomatoes, or 
items in tomato products, are offered by 
first hands and prices on these vary 
quite widely. One of the larger operators, 
operating on an allotment basis, is book- 
ing some business on tomato catsup, to- 
mato juice and chili sauce. These items are 
for delivery after March 1st. This firm 
has no solid pack or standard tomatoes 
to offer. Talks with growers about prices 
for the coming season continue, with 
$27.50 a ton getting the most attention. 


FRUITS—Inquiries continue to come 
in for California fruits, with emphasis 
on the No. 10 size. About the only items 


CALENDAR OF EVENTS 


FEBRUARY 27-MARCH 2, 1951— 
Annual Convention, National Frozen 
Food Industry, San Francisco, Calif. 


MARCH 5-6, 1951 — Annual Conven- 
tion, Virginia Canners Association, Roa- 
noke, Va. 


MARCH 7-8, 1951—39th Annual Con- 
vention, Utah Canners’ Association, 
Hotel Utah, Salt Lake City, Utah. 


MARCH 12-14, 1951—Annual Meet- 
ing, Northwest Canners Association, 
Davenport Hotel, Spokane, Wash. 


MARCH 14-16, 1951—Annual Spring 
Meeting & Canners School, Tri-State 
Packers Association, Lord Baltimore 
Hotel, Baltimore, Md. 


MARCH 19, 1951— Annual Meeting, 
Tennessee-Kentucky Canners  Associa- 
tion, Maxwell House Hotel, Nashville, 
Tennessee, 


MARCH 19-20, 1951—Annual Meeting, 
Canners League of California, Hotel 
Biltmore, Santa Barbara, Calif. 


available in this size seem to be sweet 
cherries in choice at $12.25, and fruit 
cocktail at $12.50 and $12.75 for choice 
and fancy, respectively. California pears 
in all sizes seem in very light supply, 
but some are offered from the Pacific 
Northwest. 


SALMON—Canned salmon is largely 
out of first hands, with one large con- 
cern sold up with the exception of a few 
chums. These are moving off steadily in 
lots of 50 to 100 cases at $20.00 a case. 
The last lots of pinks that have been 
changing hands have been priced at 
$24.00. 


SARDINES—tThe sardine fishing fleet 
at San Pedro, California remained in 
port for a time recently, pending settle- 
ment of price negotiations. and the sea- 
son is now about at an end. The Cali- 
fornia tonnage for the season through 
January 25th reached 330,198 tons and 
the pack on July 21st amounted to 5,260,- 
427 cases, against 4,372,551 a year 
earlier. 


| Jt’s TOPS! Jt’s A WONDER! 
RENNEBURG 


Continuous 


Edw. RENNESURG & SONS Co. - Baltimore 24, Md. 


COOLERS 


Write for Bulletin A850 
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THE CANNING TRADE .- 


cannery unless otherwise 
specified.) 


VEGETABLES 


ASPARAGUS 


Calif., Fey., Nat., No. 2 

Colossal & Mammoth....4.00-4.10 
Fey., Green, No. 2 

Colossal & Mammoth....4.45-4.55 


BEANS, StrINGLESS, GREEN 


MARYLAND 

Fy. Fr. Sh, No. 1.45-1.50 
No. 2 1.60-1.65 
No. 10 7.75 

Ex. Std., Sh, No. 1.30 
No, 2 1.45 
No. 10 7.00 

Ex. Std., Cut, No. 303 1.25 
No, 2 1.35-1.40 
No. 2% 1.90 
No. 10 7.00-7.25 

Std., Cut, No. 308... 1.10-1.20 
No. 2 1.25 
No. 10 5.25-5.75 

New 

Fey., 1, 2, 3 sv., Cut, No. 2...... 1.85 

Fey., 5 8V., Cut, NO. 1.65 


Ex. Std., 4 sv., Cut, 
5 sv., Cut, No. 2 


6 sv. 1.35 
MIDWEST 
2 sv. 2.65 
3 sv. 2.35 
Cut, Fey., 3 sv., No. 1.95-2.00 
1.70-1.80 
No. 10 9.25 
Ex. Std., Cut, No. 308 1.40 
Ex. Std., Cut, 4 sv., No. 2......... 1.55 
5 sv., No. 2 1.45 
NortTHWEST (Blue Lakes) 
Cut, Faye, ig Nei 2.15 
10.65-10.85 
4 sv., No. 2 1.85 
No. 10 9.40 
Choice, 4 8V., NO. 2 cccccccssssee 1.80-1.85 
No. 10 9.05 
5 sv.. No. 2 1.50 
No. 10 7.75 


Wh., Fey., 1 sv., No. 2........2.7002.75 


No. 10 13.50 
No. 10 12.60 
OZARKS 
TEXAS 
Fey., Cut, 1, 8, 3 No. 1.70 
No. 10 7.75 
Ex. Std., Wh., 4 sv., No. 1.60 
ix. Std., Wh., 4 sv., No. 10........ 8.00 
Blue Lake, Fey., Cut, No. 2........ 2.15 
BEANS, LIMA 
Md., 60% Gr., No. 1 ....... a 
No. 303 1.30 
No. 2 1.50 
No. 10 8.00 
No. 1 1.75 


BEETS 

Md... NO. CUb 1.35 
No. 10 4.75 

N. Y., Fey., Cut, No. 2........ 1.05-1.10 
No. 10 4.50 

1.05-1.10 

Whole, Fey., 12/0, No. 2............ 1.65 

Wis., Sliced, Fey., No. 303......1.07% 
No. 2% 1.50 
No. 10 5.50 

No. 10 5.25 

Fey., Cut, No. 10 ........ 

Fey., Wh., No. 2, 8/0.. 
No. 2, 6/0 


No. 10, 60/0 


CARROTS 
Midwest Nominal 
Northwest, No. 2, diced...........004 1.15 
CORN 
East 
W.K. Gold., Fey., No. 308.......... 1.60 
No. 2 1.65-1.70 
C.S., Gold., Fey., 8 oz. ........ 1.05-1.10 
No. 303 1.60-1.65 
.9714-1.02% 
No. 303 1.50-1.55 
No. 2 1.55-1.60 
No. 10 8.50-8.75 
MIDWEST 
Co. Gent., C.S. Fey., No. 303......1.65 


Gold., W.K. Fey., 8 oz.........1.00-1.05 


No. 2 1.65-1.70 
No. 10 9.50-10.00 
Ex. Std., No. 10 8.50 
No. 303 1.55 
No. 2 1.65 
No. 10 9.00 
No, 2 1.50 
PEAS 
MiIpWEst ALASKAS 
All Grades and Sizes............ Nominal 
Mipwest Sweers 
All Grades and Sizes............ Nominal 
EASTERN ALASKAS 
All grades and Sizes............ Nominal 
MARYLAND SWEETS, 
All grades and Sizes............ Nominal 
New York Sweers 
All Grades and Sizes............ Nominal 
NortHWEsT SWEETS 
Fey., 4 sv.. No. 1.45-1.50 
Texas 
Fr. Blackeyed, No. 300 ............ 1.17% 
No. 10 7.25 
With Snaps, No. 300............ 1.22% 
No. 2 1.47%, 
No. 10 7.40 
POTATOES, Swser 
Md., Fey., Sy., No. 3, Sq... 1.95 
No. 2% 2.20 
No. 3, Vac 1.90 
No. 10 7.75 
No. 10 6.50 
Texas, Fey., Sy., No. 24....c00000 1.95 
No. 10 7.75 
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CANNED FOOD PRICES 


(Spot prices per dozen F.O.B. 


PUMPKIN 

Midwest, Fancy, No. 2 «css 1.25 
No. 2% 1.50 
No. 10 5.00-5.25 

SAUERKRAUT 

Miwest, Fey., No. 303.......... -85- .90 
No. 2 -95-1.00 
No. 2% 1.20-1.25 
No. 10 4.10-4.25 

N. Y., No. 2% 1.25 

SPINACH 

Tri-States 

Withdrawn 

Ozarks Nominal 

No. 2% 1.75-1.85 

Texas, No. 2 1.50 
No. 2% 1.90 
No. 10 5.85 

TOMATOES 

All Areas Nominal 

No. 2% 2.60-2.75 

TOMATO CATSUP 
Mid-West, Fey., 14 02. «00 2.00-2.15 
No. 10 Out 
TOMATO PUREE 
Nominal 
FRUITS 
APPLES 

N. Y., Fey., No. 10 Sl. .8.50-9.50 

No. 10 9.50 

APPLE SAUCE (New Pack) 

No. 2 1.65 
No. 10 7.60 

No. 2 1.45-1.55 
No. 10 6.85-7.00 

No. 303 1.30 
No. 2 1.45 
No. 10 6.85 

APRICOTS 

Halves, Fey., No. 3.25 

Choice, No. 2% = 

Std., No. 2% 2.50-2.60 

CHERRIES 

R.S.P., Water, No. 2.05-2.10 
10.50-11.00 

Calif., R.A., Fey., No. 24%4..3.75-3.90 
Choice 3.55-3.60 
Standard 3.00-3.20 

No. 10, Ch. 12.25 

N. Y., Sw., Fey., Dark, No. 2....2.90 
White, No. 2 2.60 

FRUIT COCKTAIL 

2.10-2.1714 
No. 2% 3.60 
No. 10 12.75 

PEARS 

N.W. Fey., Bart., 8 08. 1.65 
No. 1 2.80 
No. 303 2.85 
No. 2% 4.65 
No. 10 16.50 

N. Y., Bart. Ch., No. 2........ 2.75-2.85 
No. 2% 3.95-4.05 

Kieffer, Std., No. 2, 20°.........c006 2.30 


PEACHES 
Fey., No. 2% 3.00-3.10 
Std., No. 2% 2.65-2.70 
PINEAPPLE 
Hawaiian, Fey., Sl., 
No. 2 2.80-2.95 
No. 2% 3.20-3.40 
No. 10 12.40-13.20 
No. 2% 2.90-3.10 
10.75-11.55 
Choice, No. 2 2.65-2.80 
No. 2% 3.00-3.20 
No. 10 11.80-12.60 
Std., Half Slices, No. 2........ 2.40-2.55 
No. 2% 2.75-2.95 
Broken Slices, No. 10........ 10.60-11.40 
JUICES 
APPLE 
Va., Fey., 32 02. Bot. 2001.95 
46 oz., Tin 2.50 
CITRUS, BLENDED 
Fla., No. 2 1.12% 
2.5214-2.574. 
No. 10 5.15-5.25 
Calif., No. 2 1.421% 
46 oz. 3.25 
GRAPEFRUIT 
46 oz. 2 20-2.35 
No. 10 4.60-4.75 
ORANGE 
46 oz. 2.70-2.85 
No. 10 5.40-5.60 
PINEAPPLE 
Hawaiian, Fey., No. 2 1.35 
46 oz. 3.25 
No. 10 6.50 
TOMATO 
46 oz. 2.60-2.70 
Ind., Fey., No. 2 1.25 
46 oz. 2.60 
No. 10 4.80 
46 oz 2.60-2.65 
46 oz. 2.50 
No. 10 4.85 
FISH 
OYSTERS 
6% oz. 5.25 
SALMON—Per Case 
Alaska, Red, No. 1 32.00 
21.00 
15.50 
15.50 
Chums, Tall, No. 1............ 19.00-19.50 
11.00-11.50 
SARDINES—PEeEr Case 
Maine, 4 Oil keyless............ 6.00-6.50 
Cal. 1-lb. Ovals with 
Tomato Sauce .. 20000275 
SHRIMP 
Medium 3.60-3.80 
Large 4.10-4.25 
4.50-4.75 
TUNA—PEeErR 
15.00-15.50 
Chunks & Flakes................ 11.50-12.00 
Grated 10.50 
Fey., Light meat 14’s........13.25-13.50 
Std. 12.50 


Chunks & 


63 


| 
| 
3 
| 
} 
—— 
oe 
No. 65 
” 
| 
= 


IX SOIL DISINFESTATION AND DISEASE TO BE CONTROLLED STATES REPORTING CHEMICALS 
TU BER TRE ATM ENTS CoMMON NAME CAUSAL AGENT MAJor SECONDARY TO BE Usene 
(Continued from Page 55) Heterodera marioni H1,H2,H3 
is its irritant properties and the care that must be exercised . sciceuhndianipiil H1, H2, "1 
in waiting for residual gas to escape from the soil. Ethylene N.Y 
dichloride, ethylene bromide and methyl bromide have been used H8, Hg 
extensively in various mixtures in recent years. One of the Heterodera marioni Ark. 
cheaper materials that has proved its worth against nematodes H2, H3 
is a mixture of dichloropropane and dichloropropylene com- 
Some of the nematodes, but not all of them by any means, © 7. W.Va. Hl, H4, 12 
cause root knot (Fig. 38). The enlarged roots are not capable  Tomato.............0000:. Migratory nematodes D......s:ssssssesseesssesseesees Conn, ...F1, H1, H2, X5 
of absorbing nutrients and water from the soil and transferring “ S.C H2, H4 
them to the growing plant. They also consume much of the 
food reserves that the plant needs for growth. Because of H1, H2, H3, H4 
this, the infected plant becomes dwarfed and in extreme cases H1, H4, H8, F1 
is destroyed (Fig. 39). It is nearly impossible to obtain a — ag ot 
profitable crop from nematode-infested fields even if the plants FL 
are not destroyed. Other nematodes invade the roots destroy- N.Y. ....H1, H2, H3, H4 
ing its tissue and consuming foodstuffs without causing galls. - ~— = 
They are suspected of being responsible for creating an opening Sites on. uns Md. .....H1. H2, H3. Hi 
for root-rot fungi which otherwise would not be able to pene-  Cycurbits................. Heterodera marioni.......... Del. H2, H4. Hi 
trate the roots. Ind. H2, H4 
Cucurbits Nematodes H2, H4 
..H2, H1, H3, H4 
TABLE 70. SEVERITY OF NEMATODE (ROOT KNOT) DISEASES of Onion Meloidogyne sp. Md. .....H1, H2, H3. H4 
Various Crops and Soil Treatments Recommended for Their Control in Dif- Eee ene. Meloidogyne sp. “Ma... H1, H2, H3, H4 
ferent States. : Vegetables, ete. ..... Heterodera schachtii.................. Fla. H4, H2 
DISEASE TO BE CONTROLLED)” Srares ReportinG CHEMICALS Vegetables, ete. ..... Nematode sp. Ga. H2, H4, Hi, H7, 
Crop AFFECTED CAUSAL AGENT a MAgor SECONDARY TO BE Usepe H8, H6, H9 
ME eterodera marioni H4, Ho, H2 
Migratory X5, Hi, H2 H2. Hi 
H1, H2, H3, H4 H2, H4 H1. H3 
Pome fruits............. Heterodera H1, H2, H3 H3. Hi. Hi 
Heterodera marioni.......... Del. H2, H4, H1 VAs 
pavndenintodiiome Tex. ...H2, H4, Hi, H8 a Considerable synonymy occurs in this list as given by collaborators. 
VAs. intatimanuue H4, H2, H1 b Also occurs on many other herbaceous plants, especially listed on carrots, 
Strawberry............+ Nematode sp. eure Iowa ....H1, H4, H3, H2 okra, cucumber, beans, peppers, eggplants, watermelon, celery, pea, beet and 
Strawberry... ...Meloidogyne sp. ee H1, H2, H3, H4 parsley by collaborators. 
Small fruits............. Heterodera marioni................ Ariz. H1, H2, H3 ceSee Table 1 of Article I for full names of coded chemicals. 
= 
The Seventh Edition of 
? 
Canner POMPLEDE 
COURSE 
should — 
e 
owise mM 
copy of 
this 
work”’ 
Postage UNG 
Prepaid 
- A complete, practical and up-to-date canners’ text- 
5 book, answering any questions that may arise relative 
tance to proper methods of canning. It covers every phase 
beet of processing vegetables, fruits, fish, meats, soups, 
preserves, jellies, sauces, etc. 
Published By 
The Canned Foods Authority \ 
ALTIMORE 2, R MARYLAND 
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There is many a firm that can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or need 
help, or a job. Whatever your needs, you will get good results 
from an Ad. on this “Wanted and For Sale” page. The rates, 
per insertion—straight reading, no display—one to three times 
oer line 50c, four or more times per line 40c, minimum charge per 
Ad. $1.00. Count eight average words to the line, count initials, 
numbers, etc., as words. Short line counts as a full line. Use 
a box number instead of your name if you like. Forms close 
Wednesday noon. The Canning Trade, 20 S. Gay Street, Bal- 
timore 2, Md. 


FOR SALE—MACHINERY 


WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 900 cata- 
log for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


YOUR FIRST THOUGHT for good food and canning equip- 
ment should be the First Machinery Corp. Stainless and Copper 
Kettles, Tanks, Stills, Evaporators, Vacuum Pans and Pressure 
Vessels. Reactors, Retorts, Sterilizers; all sizes. Dryers and 
Dehydrators of all types utilizing steam, electricity or gas; 
vacuum or atmospheric. Juice extractors, Pulpers and Finish- 
ers. Colloid Mills, Homogenizers and Viscolizers. Centrifugal 
Extractors, Filter Presses. Cutters, Slicers, Dicers, Choppers, 
Grinders. Vegetable and Fruit Washers, Peelers, Blanchers, 
etc. Packaging Equipment including Fillers Labelers, ete. Com- 
plete plants for sale on location. First Machinery Corp., 157 
Hudson St., New York 13, N. Y. 


FOR SALE—Two Boilers, complete; one 40 H.P. Upright and 
one 60 H.P. Locomotive type. These boilers were used this 
past canning season and are in good condition. Due to increased 
pack we find it necessary to install a new Power and Combus- 
tion Oil Burner Unit. B. G. S. Jourdan & Son, Darlington, Md. 
Phone: Darlington 4392 or 4393. 


FOR SALE—1 new Scott Jumbo Washer Elevator with four 
lengths 4 inch stainless. steel tubing. Consumers Ice & Supply 
Co., Lebanon, Pa. Phone 258. 


"OR SALE—Liquidating former Distillery and Winery. 29 
Wood Tanks from 3,000 gal. to 30,000 gal. capacity; Copper 
Distilling Columns; Pumps; Motors; Air Compressor; Boiler; 
2 tydraulic Fruit Presses, 5,000#, with 56” x 56” trays. Perry 
Ev\uipment Corp., 1502 W. Thompson St., Philadelphia 21, Pa. 


OR SALE—1 Huntley Blancher, 8’ long x 4’ dia.; 1, Model 
B Urschel Dicer; 1 #10 AB Exhaust Box; 2 Indiana E-Z Mod 
“Tt,” Adjustable Pulpers; 1 Berlin Chapman Continuous Cooker, 
capacity 1150 No. 2 cans; 1 Ayars 10-pocket Filler; 1 M&S 
6-»ocket S/S Filler, heavy duty plunger type; Adjustable Label- 
ers including Burt Au-404, Std. Knapp type D to #10, FMC 
Kyler Mod A, C-R Nu-Way Model MH; 1 Std. Knapp Self- 
ac justing Carton Sealer & Compression Unit; 29-200 gal. un- 
uscd Aluminum Storage Tanks. Only a partial listing. Send 
us your inquiries. Consolidated Products Co., 18-20 Park Row, 
Now York 38, N. Y. BArclay 7-0600. 
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WANTED and FOR SALE 


FOR SALE—12 pocket Beet Cutter purchased new in 1946. 
Used for less than 5,000 cases. Manufactured by Wolfinger & 
Son; equipped with 1 H.P. GE Motor. Adv. 518, The Canning 
Trade. 


FOR SALE—Two practically new Tuc Corn Cutters, Model 
C 6; 1 Double Peerless Huskers, practically new rolls, Serial 
No. 10031; 1 Tuc Corn Husker, Rubber Rolls, belt driven, Model 
EB1; 1 Tuc Corn Husker, Rubber Rolls, motor driven, Model 
EM2S; 1 Ayars Corn Filler, good condition; 2 Tuc Corn Cut- 
ters, Model EF2S; 1 Olney Corn or Pea Washer, very good con- 
dition; 1 Tue Corn Silker, good shape; 1 Knife Grinder for Tuc 
Corn Cutter Knives; 1 Tuc Corn Cutter, Model D. S. M. Fife, 
Airville, Pa. 


FOR SALE — Over 50 Stainless Steel and Stainless Clad 
Steam Jacketed Kettles, guaranteed 40# pressure; 25 gal., 
30 gal., 40 gal., 60 gal., 80 gal., 100 gal., 150 gal. Also Ayars 
Pea & Bean Fillers; Wrap Around Labelers; Stainless Steel 
Tanks; large quantity used and new stainless steel Sanitary 
Fittings and Valves. Perry Equipment Corp., 1502 W. Thomp- 
son St., Philadelphia 21, Pa. 


FOR SALE—Equipment from Monocacy Valley Canning Com- 
pany, Frederick, Md. McMillin Wagon and Truck Dump; 10-T 
Fairbanks Platform Scale, 16’ x 8’; 10 GPM Farquhar Hi- 
Pressure Cleaning Unit; Zastrow Steam Crane; two Ingram 
Vacuum Can Lifts with Pump; 9 ft. Process Kettle, without 
lid; 92 HP Titusville Economic Boiler (1937); bin-feed Auto- 
matic Iron Fireman Stoker; Boiler Water Preheater with Auto- 
matic Control; 28 HP Scotch Marine Boiler; other miscellaneous 
equipment for corn canning line. Adv. 5110, The Canning Trade. 


FOR SALE—Complete Spinach Processing Line—Dry Clean- 
ers, Washers and Blancher. P. O. Box 333, Narbeth, Pa. 


FOR SALE—Kolman Dehydrator, used as demonstrator, suit- 
able for drying alfalfa, canning plant waste, distiller’s grains. 
Located in Virginia. W. B. Osgood, 4100 Roland Ave., Balti- 
more 11, Md. 


FOR SALE—Texture Meters. If you.wish to procure one or 
more of these, place your order now. Wm. F. Christel, Val- 
ders, Wis. 


BONDED VIBRATING SCREENS for processing citrus, 
tomato and other juices. Cannery Waste Dewatering Screen, 
$665.00. Send for circular showing actual operation pictures. 
Portable Power Bag & Box Stacker, $679.00; Floor to Floor 
Conveyors, $726.00; many other types of belt and roller Con- 
veyors. Write for circular and price. 15 ton Truck Scale, 
$545.00; 20 ton Truck Scale, $617.00. Guaranteed Equipment. 
Immediate shipment. Bonded Scale & Machine Co., 11 Bell- 
view, Columbus 7, Ohio. 


WANTED—MACHINERY 


WANTED—12’ Blancher; #50 Pulper; #10 S/S Filler; Adj. 
Can Labeler; 2-tier Caser; Model F Bean Snipper; 5-40 x 72” 
Retorts; and several S/S Kettles and tanks from 100 to 500 
gallons. Adv. 515, The Canning Trade. 


WANTED—Hume Pea Harvester, first class condition; also 
Chisholm-Ryder Bean Snippers Model B or Model E with 16/64 
apertures, first class condition. Adv. 516, The Canning Trade. 


WANTED—FMC Hand-Pack Filler in good condition. Adv. 


519, The Canning Trade. 
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WANTED—MACHINERY—Continued 


WANTED—One Semi-automatic New Jersey Pony Labelrite; 
must be recent model and in Al condition. Write giving full 
particulars and price to: Maine Canned Foods, Inc., 263 Forest 
Ave., Portland 3, Maine. 


WANTED—M & S Nine (9) Pocket Filler for quart cans. 
Adv. 51138, The Canning Trade. 


WANTED—Semi-Automatic Rotary Hand Filler for No. 2 
tomatoes; Straight Automatic Filler for No. 10 tomatoes. Adv. 
5119. The Canning Trade. 


WANTED—Two Drying Drums suitable for installation as 
dehydrating equipment for citrus pulp. Adv. 5122, The Can- 
ning Trade. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
to Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 
New York. 


WANTED—To buy salvage canned foods, all kinds, all sizes, 
large or small quantities. Especially interested canned fruits, 
H. Waller, Box 6311, Dallas, Tex. 


FOR RENT OR SALE—Complete bedding outfits to house 
extra laborers. Interstate Bedding Co., 1621 W. Carroll Ave., 
Chicago 12, Ill. Tel. CHesapeake 3-4660. 


FOR SALE—FACTORIES 


FOR SALE—Tomato Cannery, modern, located in the best 
growing section of Indiana. Ample acreage and labor, equipped 
to pack peeled tomatoes, 50M case capacity. Priced at less than 
50% of value. Adv. 513, The Canning Trade. 


FOR SALE—Food Processing Cannery, located in Cedarville, 
N. J. Covers 4 acres of land. Additional 30 acres farm land. 
16 buildings. Fully equipped with new machinery to pack toma- 
toes, tomato products, dried beans, snap beans. Opposite auc- 
tion block, on the highway. Private 7 car railroad siding. 20 
bungalows for use of the help. Automatic Stoker to feed coal 
to boiler. Inquire: John Minervini, 406 Jefferson St., Hoboken, 
N. J. or call Hoboken, 3-8234. 


FOR SALE — Lease or Merger, modern Cannery in Rio 
Grande Valley of Texas. Absentee owners of a modern and 
efficient cannery are willing to sell on easy terms at a bargain 
price. Machinery is ready-to-roll for mass war-time production 
of several vegetable and citrus fruit lines. Capacity can exceed 
400,000 cases. Operating loss carry-over of $75,000 provides 
an unusual tax advantage with higher taxes on the way. Pur- 
chase or merger involves assumption of $61,000 RFC loan 
against land, buildings and equipment valued in excess of $220,- 
000. Adequate land area for expansion is owned on good track- 
age. Wire or phone: George W. Culler, c/o Culler & Smith, 
Certified Public Accountants, National City Bldg., Dallas, Tex. 


FOR SALE—Or rent with option to buy, two line corn plant 
—one line whole grain, one line cream style. Located in fine 
farming community of Maryland. Good class of labor. Inspec- 
tion by appointment. Adv. 5117, The Canning Trade. 


FOR SALE—PLANTS 


GEORGIA CERTIFIED TOMATO PLANTS—We offer to- 
mato growers for market, shipping, or canning, high grade field 
grown plants. We will grow plants from your seed under con- 
tract, or can supply you plants of the following varieties grown 
from the best certified seed. Valiant, Stokesdale, Pritchard, 
Marglobe, Rutgers, Stokescross Hybrid No. 4. Write us for a 
quotation on your requirements. Piedmont Plant Co., Albany, Ga. 


THE BOOK YOU NEED !! 
Complete Course in Canning” 


Published by THE CANNING TRADE 


HELP WANTED 


WANTED—Young Man as Assistant to Plant Manager of 
small year round canning plant in East, packing vegetables and 
fish. Man hired will be trained to become Plant Superintendent 
later. Company is young and growing with an excellent future. 
Experience not necessary. Adv. 50154, The Canning Trade. 


WANTED—Plant Superintendent for medium sized cannery 
packing vegetables. Give age, experience and reference. Adv. 
5112, The Canning Trade. 


WANTED—Canned Foods Processor. Must be experienced 
in cooking canned vegetables in pressure retorts. Write stating 
reference, experience, when available. Adv. 5115, The Canning 
Trade. 


WANTED—Food Chemist or Technologist for large Eastern 
food processing firm. Must be college graduate. Please write 
full details regarding experience and qualifications, including 
military status. Adv. 5116, The Canning Trade. 


WANTED — Experienced Plant Superintendent for large 
Western New York State Canning Plant packing peas, beans, 
fruit and tomato products. Knowledge of chemistry desired but 
not necessary. This is real opportunity with reliable and pro- 
gressive company for young man with experience, ability and 
drive, one who is sensitive to quality, sanitation and costs. Adv. 
5118, The Canning Trade. 


WANTED—Experienced Assistant Plant Superintendent in 
Oregon Pickle and Sauerkraut Processing Plant. Firm in busi- 
ness over 20 years. Will consider applicants with limited knowl- 
edge and experience for training to replace present Assistant 
Superintendent who is subject to military call. Write giving 
details as to age, experience, draft status, ete. Adv. 5121, The 
Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—Superintendent or Production Man- 
ager. Experienced in supervision of all phases of canned food 
production, plant lay-out of production lines. Over twenty years 
with canners and can manufacturers. Employed at present but 
not with food packer, but desire to get back into canning. Over 
draft age. Good references. Adv. 5114, The Canning Trade. 


POSITION WANTED—Sales Manager, over 20 years experi- 
ence jn brokerage office, thorough knowledge of private and fac- 
tory label distribution. Available in Chicago for interview during 
Canners Convention. Now employed but desire change. Adv. 
5120, The Canning Trade. 
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SMILE AWHILE—— 


There is a saving grace in a sense of humor 
Contributions Welcomed 


FOOTBALL PENALTIES 


Unsportsmanlike conduct: Usually assessed for 

questioning the ruling of a referee who didn’t see the EQUI : 

play. The most serious offense a player can commit. oe 
Illegal use of the hands: Reducing an opposing play- 


er’s enthusiasm by means of a faceful of fist. The 

penalty is for getting caught. 7 For Canning Fanciest Cremogenized 
Helping the runner: This refers to the common 

practice of assisting the runner’s forward motion by and Whole Kernel Corns: 


means of an enthusiastically applied football shoe. 


Unnecessary roughness: An obsolete penalty which HUSKERS, CUTTERS, SILKERS, FLOTATION 


is used only when a player assaults a referee. WASHERS, ROD-SHAKERS, TRIMMERS, 
CAN SHAKERS, CREMAKERS, 
Don’t worry if your grades be low | MACERATORS, SANITARY MIXERS, 
And if your A’s be few. SUCCULOMETERS, CONSISTOMETERS, 
Remember that the mighty oak AND ACCESSORY EQUIPMENT. 


Was once a nut like you. 


A, THE UNITED COMPANY 


Bride: “Darling, how do you like my pumpkin pie? WESTMINSTER MD 


Groom: “It’s just like my mother used to make— 
when she was mad at father.” 


“My boy friend is a college student.” 
“But you told me yesterday he was a handy man.” 
“Oh, he is—he lives next door.” 


ATTRACTIVELY DESIGNED 


The family and the dinner guests had seated them- 
selves at the table, when the lady of the house noted an 
important omission. 

“Betty,” she asked her little daughter, “why didn’t 
you put a knife and fork at Uncle Oscar’s place?” 

“T didn’t think he’d need them,” replied Betty. 
“Daddy said he eats like a horse.” 


LEWIS & AYLESBURY 


1206 MAPLE AVE., LOS ANGELES 15, CALIFORNIA 


31 Years of Efficient Sales Service 


COVERING ALL SOUTHERN CALIFORNIA 
CANNED FOODS 


Canners Featured Brands & Private Labels 


Complete Brokerage Service, Specialty Sales Force amseé LITHOGRAPHING Co. INC. 
, GAMSE BUILDING. BALTIMORE,MD. 


Represented at the Convention by: E. T. Aylesbury -Reese Lewis 
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GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BLANCHERS Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
Renneburg & Sons Co., Edw., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 
United Co., Westminster, Md. 


BOXES (Metal), LUG, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 

BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
A. K. Robins & Co., Inc.,. Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 
Link Belt Co., Chicago, Il. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CLOCKS, Process Time. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


COILS, Cooking. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CONVEYORS AND CARRIERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
Link Belt Co., Chicago, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CONVEYOR BELTS, Cloth, Rubber, Wire. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Link Belt Co., Chicago, II. 

A. K. Robins & Co., Inc., Baltimore, Md. 


CONVEYORS, Hydraulic. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co,, Niagara Falls, N. Y. 
Link Belt Co., Chicago, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 


COOKERS, Continuous, Agitating. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Renneburg & Sons Co., Edw., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
Renneburg & Sons Co., Edw., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, II]. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRATES, Iron Process. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 

Urschel Laboratories, Inc., Valparaiso, Ind. 


ENSILAGE STACKERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Can. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Plain, or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Process, Retorts. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Renneburg & Sons Co., Edw., Baltimore, Md. 
A. K. Robins & Co, Inc., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


LABELING MACHINES. 


Burt Machine Company. Baltimore Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral Ohio. 

A. K. Robins & Co., Inc., Baltimore, Md. 


MIXERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Renneburg & Sons Co., Edw., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 


POWER PLANT EQUIPMENT. 4 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

F. Hamachek Machine Co., Kewaunee, Wis. 
Link Belt Co., Chicago, IIl. 

Renneburg & Sons Co., Edw., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind, 
A. K. Robins & Co., Inc., Baltimore, Md, 
Scott Viner Co., Columbus, Ohio. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
Link Belt Co., Chicago, Ill. 
Renneburg & Sons Co., Edw., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Link Belt Co., Chicago, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 


SPEED REGULATORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Link Belt Co., Chicago, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


STEAM BOXES, Seafoods, Vegetables, etc. 
Renneburg & Sons Co., Edw., Baltimore, Md. 


SYRUPERS AND BRINERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hooneston, IIl. 
Renneburg & Sons Co., Edw., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Renneburg & Sons Co., Edw., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 


VACUUM PANS. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
Renneburg & Sons Co., Edw.. Baltimore, Md. 


WASHERS, Fruit, Vegetable. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
Huntley Manufacturing Co., Brocton, N. Y. 
Renneburg & Sons Co., Edw., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 

United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Berlin Chanman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 

Urschel Laboratories, Inc., Valparaiso, Ind. 


CORN CANNING MACHINERY 


COMMINUTING MACHINES. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Morral Bros., Morall, Ohio. 
United Co., Westminster, Md. 


CORN COOKER-FILLERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchv. & Chem. Corp., Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin. Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Morral Bros., Morall, Ohio. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CORN HUSKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Morral Bros., Morall, Ohio. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CORN SHAKERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
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WHERE TO BUY 
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CORN WASHERS AND SILKERS. 

iin Chapman Company, Berlin, Wis. 
sholm-Ryder Co., Niagara Falls, N. Y. 
d Mchy. & Chem. Corp., Hoopeston, IIl. 
K. Robins & Co., Inc., Baltimore, Md. 

tt Viner Co., Columbus, Ohio. 


United Co., Westminster, Md. 

FISH CANNING MACHINERY 
Berlin Chapman Company, Berlin, Wis. 
Cnisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
Renneburg & Sons Co., Edw., Baltimore, Md. 
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K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 
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rlin Chapman Company, Berlin, Wis. 
hisholm- Ryder Co., Niagara Falls, N. Y. 
od Mchy. & Chem. Corp., Hoopeston, 
K. Robins & Co., Inc., Baltimore, Md. 
Co., Westminster, Md. 

schel Laboratories, Inc., Valparaiso, Ind. 


KRAUT MACHINERY 
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Food Mchy. & Chem 


rlin Chapman Company, Berlin, be 
1isholm-Ryder_Co., Niagara Falls, N 
Corp., Hoopeston, Ill. 


H. Langsenkamp Indianapolis, Ind. 


A. K. Robins & Co., Inc., Baltimore, Md. 
MILK CANNING MACHINERY 
Be rlin Chapman Company, Berlin, Wis. 


Chisholm-Ryder Co., Niagara Falls, NH. Y. 


Fo sd Mchy. & Chem. Corp., Hoopeston, IIl. 


H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 
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Food Mchy. & Chem. Corp., Hoopeston, 
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Scott Viner Co., Columbus, Ohio. 
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CLEANERS. 
rlin Chapman Company, Berlin, Wis. 
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od Mchy. & Chem. Corp., Hoopeston, Il. 
ntley Manufacturing Co., Brocton, N. Y. 
K. Robins & Co., Inc., Baltimore, Md. 
Westminster, Md. 


GRADERS. 

rlin Chapman Company, Berlin, Wis. 
isholm-Ryder Co., Niagara Falls, N. Y. 
d Mchy. & Chem. Corp., Hoopeston, IIl. 
K. Robins & Co, Inc., Baltimore, Md. 


HARVESTERS. 


D. Hume Co., Mendota, 
d Mchy. & Chem. Corp., Hoopeston, III. 


HULLERS AND VINERS. 


sholm-Ryder Co., Niagara Falls, N. Y. 
Hamachek Machine Co., Kewaunee, Wis. 
tt Viner Co., Columbus, Ohio. 

K. Robins & Co., Inc., Baltimore, Md. 


‘ICKING TABLES. 


in Chapman Company, Berlin, kk 
‘holm-Ryder_Co., Niagara Falls, N 
d Mchy, & Chem. Corp., Hoopeston, III. 
Belt Co., Chicago, Il. 

itley Manufacturing Co., Brocton, N. Y. 

XK. Robins & Co., Inc., Baltimore, Md. 

ted Co., Westminster, Md. 


‘VASHERS. 

in Chapman Company, Berlin, Wis. 
sholm-Ryder Co., Niagara Falls, N. Y. 

ad Mchy. & Chem. Corp., Hoopeston, III. 
tley Manufacturing Co., Brocton, 

tt Viner Co., Columbus, Ohio. 

Robins & ‘Co., Inc., Baltimore, Md. 

ted Co., Westminster, Md. 


PINEAPPLE MACHINERY 


sholm-Ryder Co., Niagara Falls, N. Y. 
d Mchy. & Chem. Corp., Hoopeston, III. 
K. Robins & Co., Inc., Baltimore, Md. 
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PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 

H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 
Urschel Laboratories, Inc., Valparaiso, Ind. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, — 
Chisholm-Ryder Co., Niagara Falls, N ™ 2 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
Huntley Manufacturing Co., Brocton, N. Y. 
Link Belt Co., Chicago, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SNIPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Link Belt Co., Chicago, Ill. 
Renneburg & Sons Co., Edw., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 
Chisholm-Ryder Co., a ara Falls, N. Y. 
F. H. Langsenkamp C ndianapolis, Ind. 
Huntley Brocton, N. Y 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING MACHINES. 


Associated Buck Cang. Mchs., Inc., Baltimore, Md. 


Peelomatic Corp., Baltimore, Md. 


PEELING TABLES, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. 
Link Belt Co., Chicago, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, II. 
Huntley Manufacturing Co., Brocton, N. 
Renneburg & Sons Co., Edw., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm- Ryder Ce., ag Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, > 
Huntley Manufacturing Co., Brocton, 
F. H. Langsenkamp Co., Indianapolis, tnd. 
Renneburg & Sons Co., Edw., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, II. 
F. H. Langsenkamp Co., Indianapolis, Ind, 
A. K. Robins & Co., Inc., Baltimore, Md, 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 


Planters Manufacturing Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BOOKS, on Canning, Formula, 


A Complete Course in Canning. 
The Almanac of the Canning a 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 
Robert Gair Company, Inc., New York 17, N. Y. 
United Container Co., Philadelphia, Pa. 
David Weber, Co., Philadelphia, Pa. 


CANS, Tin, All Kinds. 
American Can Co., New York City. 
Continental Can Co., New York City. 
Crown Can Co., Philadelphia, Pa. 
National Can Corp., New York 


GLASS CONTAINERS. 
Owens-Illinois Glass Co., Toledo, Ohio. 


HARVESTING EQUIPMENT. 


H. D. Hume Co., Mendota, Ill. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 


INSECTICIDES. 
California Spray Chemical Corp., Richmond, Calif. 
U. S. Rubber Co., Naugatuck, Conn. 


INSURANCE, Canners. 
Canners’ Exchange, Lansing B. Warner, Chicago. 
Manufacturers & Merchants Indemnity Co., Cinti., O. 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
Hammer Litho. Corp., Rochester, N. Y. 
Muirson Label Co., San Jose, Cal. - Brooklyn, N. Y. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho., Rochester, N. Y 


LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York City. 
Continental Can Co., New York City. 
National Canners Assn., Washington, D. C. 
Wisc. Alumni Research Foundation, Madison, Wis. 


MANUFACTURING CHEMISTS. 
Chas. Pfizer & Co., Inc., New York City. 


MATURITY TESTING EQUIPMENT 
Seedburo Equipment Co., Chicago, III. 


PASTE, CANNERS. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT. 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Morton Salt Co., Chicago, Ill 
Worcester Salt Co., New York City. 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Ferry-Morse Seed Co., Detroit, Mich. 
Michael-Leonard Co., Sioux City, Ta. 
Northrup, King & Co., Minneapolis, Minn. 
Francis C. Stokes Co., Swedesboro, N. J 


SEED TREATMENT. 
California Spray Chemical Corp., Richmond, Calif. 
Michael-Leonard Co., Sioux City, Ia 
Northrup, King & Co., Minneapolis, Minn. 
U. S. Rubber Co., Naugatuck, Conn. 


SUGAR. 
Corn Products Sales Co., New York, N. Y. 
Sugar Information, Inc., New York City. 


WAREHOUSING. 
Terminal Warehouse Co., Baltimore, Md. 
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PROCESSING MALHINERY. 


For ALL FOOD 
PRODUCTS 


Cook Room Equipment 


is Cookers 
crates and coolers 


High Speca 
Juice extractors Juice Equipment 
quice tanks 


Exhaust boxes 


Into the designing 
and engineering of 
Berlin Chapman food 
Processing machinery 
are reflected over 40 
years of experience. 
STAINLESS STEEL TANKS 
—latest design brine, juice and pulp tanks Scalders 

made from all grades of stainless steel or Roller Mspection t¢ 

Monel, depending upon the prod- [!’eeling tables attes 

r size 1) gallons. ing t 
Tubulas nd coils 


To 
Kota Processing Machinery 


And special mach 
tomato Processing? Decessary for 
recessing Equipment 
Pivot Change speed 
will handle all t uble bat ; 
will handle all cans a’ c 
any speed without jar- other equipe ged 


ring or spilling . . . no transfer devices corn Drocessing 


- capacity unlimited 


Send for complete catalog on full line of 
Berlin Chapman equipment. 


BERLIN CHAPMAN CO, 


Berlin, Wisconsin 


| GO, 


BALTIMORE, 
MD. 


_FOR CANNED, . 
FRUITSNVEGETABLES 
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?RBLONDE! 


Make a date with TENDERBLONDE, Michael- 
Leonard’s new sweet corn with the same matur- 
ity as Golden Cross Bantam . . . the tender- 
ness and long edibl2 period of Tendermost. TEN- 
DERBLONDE has a very clean golden color with snow- 
white silks, which are practically invisible if fragments 
are left on the ear. © TENDERBLONDE has a high 
sugar content, and it is suitable either for whole kernel 
or for freezing purposes, as well as being an excel- 
tent garden type. 


TENDERBLONDE will be a popular number, and we expect 
demand to far exceed supply. Make your plansnow—make a 
date with TENDERBLONDE AT THE STEVENS HOTEL, CHICAGO, 


FEBRUARY 17-20. 


/ 
ree Reserve supplies are at lowest ebb in many years; 
your 1952 needs are dependent on the new 
crop. Place your future bookings early. 


onard 


SIOUX CITY:6, IOWA © FULL LINE! OF CANNERS' SEEDS CHICAGO 16, ILLINOIS 


Creatot > 
cf Cot 
Sweet 
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Mold ‘Counting 
Tomato Products 


Chlorination in the 


‘Flat Sour Spoilage 
Tomato Juice 


‘YOURS FOR THE ASKING! 


Free booklets that give the answers to important packaging problems 


Continental’s skilled research staff has spent many 7 
thousands of hours both in the laboratory and in the Company 
field to bring you these and many other authoritative 
booklets. They’re worth reading and worth having — _ 
entiemen: 

- | | 
because the up-to-date technical data they contain | Please send me, without obligation, copies of the | 
may help you increase the quality of your product or booklets | have checked above. 
save you money in your operations. | | 

CONTINENTAL CAN COMPANY | 
Zone ........ l 

Eostern Div.: 122 E. 42nd St., New York 17 © Central Div.: 135 So. La Salle $t., Chicago 3 | ] 
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